


P.S. 
Try NUSOY 
in Chili 


You can buy cheaper equipment than you are 
now using, but you know that the cheaper you 
buy the more it costs in the long run. The same 
applies to binders. You can buy binders that 
are cheaper than NUSOY, but you can’t get 
the absorption power, great binding qualities 
and exclusive features of NUSOY. 


Why? Because NUSOY is produced by a 
patented process. It is produced primarily for 
human consumption in a $500,000 plant. Its 
makers have enough confidence in it to say 
“NUSOY must make good or we will.” 


NUSOY pays for itself and more through its 
great absorbing power. It has the greatest 
binding power you've ever seen. It eliminates 
all loaf troubles. It is equally good for all 
sausage varieties. Order a bag today! 


AMERICAN SOYA 
PRODUCTS CORP. 


Evansville, Indiana, U.S. A. 









“BUFFALO” Self-Emptying 
Silent Cutter 
Cuts and mixes a batch of meat in 5% to 
9 minutes: empties it completely in less than 
20 seconds, without touching it by hand. 
Made in 8 sizes. 





“BUFFALO” Silent Cutter 
Backbone of a profitable sausage business. 
Cuts fine without mashing. Produces finest 

quality sausage. Made in 7 sizes. 





“BUFFALO” Meat Mixer 
Scientifically arranged paddles give meat a 
thorough mixing necessary to produce tasty, 
uniform, quality sausage. Center’ tilting 

hopper. Made in 5 sizes. 


>” BUFFALO « 


HE line that has stood foremost in the choice of the country’s leading 
packers and sausage makers, since 1868. Today, these modern 
machines are the last word in sturdiness, efficiency and economy of opera- 
tion—in a class by themselves for producing quality products — 


PROFITABLY! 








It will pay you to investigate 
the records of performance 
of these latest model “BUF- 
FALO” machines. Write for 


complete information. 








JOHAR E. SMITHS SONS CO. 





“BUFFALO” Air Stuffer 
Equipped with patented leakproof Superior 
piston, adjustable to take up wear. Leak- 


“BUFFALO” Meat Grinder 


Cuts without heating or mashing. 


Equipped with heavy roller thrust bear- proof lid. Made in 5 sizes. 
ing and patented drain flange. Made in 
5 sizes. 


N 








“BUFFALO” Fat Cutter 


Cuts uniform fat cubes for blood sau- 

sage, head cheese, bologna and other 

sausage specialties. A great time and 
labor saver. 





“BUFFALO” Casing Applier 
Puts the casings on the stuffer tube 50% 
faster than by hand, without tearing the 
casings or tiring the operator. Pays for 

itself in a short time. 





“BUFFALO” Bias Bacon Slicer “BUFFALO” Bacon Skinner 


Gives a 41% increase in width of slices Removes the rind from smoked bacon 
from thin bellies. Slices straight as well rapidly and without leaving any fat on the 
as on the bias. rind, Saves time and labor; reduces waste. 


BUFFALO, N. Y., U.S.A. 





Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Ls nal Canadian Office: 189 Church St., Toronto, Ontario 
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Showing “Wear-Ever” meat pans in use in the plant 
of Jacob E. Decker & Son, Mason City, Iowa . . . one 
of many concerns which have welcomed their ad- 
vantages. Pans are 2334” x 3514” outside at the top 
under flange; 114” inside depth; 4” flange; tapered 
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. The silvery cleanliness and the sanitary 
qualities of the metal go all the way through. 
It cannot rust; never needs tinning. “ Wear- 
Ever” Aluminum is non-toxic, non-contami- 
nating, resistant to meat acids... the ideal 
metal to be associated with foods. 

Because of these desirable characteristics, 
leading packers in every part of the country 
are adopting “Wear-Ever” Aluminum for a 
wide variety of uses... meat trucks, steam 
kettles, baking pans, tubs and containers of 
all kinds. When made by “Wear-Ever,” you 
can be certain that each is made of the 
Alcoa Aluminum alloy best suited for the use. 

We want you to test “Wear-Ever” Alumi- 
num equipment for yourself. You will find it 
saves money right from the start, for Alumi- 
num is economical to buy, too. If you do 
not have our catalog and prices, write 
THE ALUMINUM COOKING UTENSIL COMPANY, 

DESK A-470, llth ST., NEW KENSINGTON, PA. "4 


EVERYTHING IN ALUMINUM FOR THE PACKING HOUSE 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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Did You Ever Stop To Think 
Of These Savings? 


No Broken Backs or Ribs 
No Loose Back Fat 
No Vibration 


“BOSS” DEHAIRERS in all capacities, from 30 to 750 hogs per hour, 


have cleaned millions of hogs at maintenance costs of 1/3 to 1/2 cent 
per hog. 


Shut downs because of machine failure are almost unknown. 
“BOSS” DEHAIRERS are built heavy. (Note the one-piece cast iron 


“A” frame and the cast iron hot water supply boxes in the illustration.) 


USE THE “‘BOSS”’ AND SAVE THE LOSS 


The Cincinnati Butchers’ Supply Corporation 


3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Ulinois Sausage Making, Rendering Cincinnati, Ohio Seam 
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why you should use 


Good Reasons 


ARMOUR’S LIQUID SOAP 


Gu kh WN = 


Soap content specified. You know ex- 
actly what you're getting. 


You buy direct from the manufac- 
turer. 


Concentrated form permits reducing 
to your own requirements. Economy! 


500 branches provide facilities for 
prompt shipment and excellent service. 


Rigid laboratory control of manufacture 
constantly maintained. 


Made in 3 strengths — you can select 
the most logical for your particular use. 


for smaller consumers 


Where small amounts are required or it is 


impractical to reduce and handle concen- 


trated liquid soap, our 15% soap is ideal — 


and you still have the advantages indicated 
above under |—2—4—5—6. 


ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY - Industrial Soap Division - 
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‘Why pay freight 


on water? 


Buy liquid soap in 
concentrated form 


Armour’s Liquid Soap is available in concentrated 
form; it can be reduced with distilled water in your 
own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 
with the purchase of Armour’s Liquid Soap (see list at 
left). 


Armour’s Liquid Soap — both Amber and Green — is 
made from selected, refined cocoanut oil and is pleas- 
ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 


Send today for details and our dispensers-at-cost 


offer. 










CLEAN 
SANITARY 
NO WASTE 
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What Causes Yellow in Beef Fat? 


Beef men attribute it to feeding of soy bean hay, but expert 
says tests indicate this is not a fact 


By SLEETER BULL 


Associate Professor of Meats, University of Illinois 


NE of the problems of the meat packer’s beef 
department this fall has been the yellow fat 
in beef cattle otherwise of good quality. 

There has been a feeling that this color was due 
to feeding of soybean hay, some of which was 
harvested and fed with matured beans attached. 

Experiments recently conducted at the Univer- 
sity of Illinois may aid in the solution of this prob- 
lem. So far as these experiments are concerned 
they show that pasture feeding this fall, when grass 
was luxuriant, may have been an important cause 
of this condition, rather than the feeding of soy- 
bean hay. These experiments are reported here. 


Tankage Good for 


Cattle 

Tests brought out an- 
other fact of interest to 
packers. Meat scraps 
and tankage — hereto- 
fore used primarily for 
hog and poultry feed— 
are shown by these tests 
to have an important 
place in the steer ration. 

In the effort to solve 
the problem of the yel- 
low fat in quality beef 
the Illinois Agricultural 
Experiment Station on 
September 1, 1934, 
began an experiment 





CATTLE TESTED FOR CAUSE OF YELLOW FAT. 


Forty-seven head tested at University of Illinois were fed on 

different rations. Meat from lots fed on soybean hay ranked 

among the best produced. Cattle fed on meat scrap showed 
cheapest gains and made best profit. 


with 47 head of 2-year-old grade Hereford steers 
weighing a little less than 1,000 lbs. per head. 

There is no proof—or even an indication in the 
results of this experiment—that soybean hay is the 
primary cause of this condition. Cattle fed lespe- 
deza hay produced a distinctly whiter fat than any 
of the others. One of the lots fed soybean hay 
ranked second in color, while the alfalfa hay lot 
ranked third. 


Probably Due to Grass 


The explanation of much of our yellow beef this 
fall and winter probably lies in the use of pasture. 


Last summer we full- 
fed 60 head of grade 
Hereford heifers. They 
were divided into four 
lots of 15 each. Lot I 
was run on alfalfa pas- 
ture, lot II on brome 
grass, lot III on a mix- 
ture of alfalfa and blue 
grass, and lot IV on 
blue grass. The heifers 
were turned on pasture 
May 4 and received no 
grain until June 29. 
They were then put on 
a full feed of shelled 
corn and cottonseed 
meal and fed on pasture 

(Continued on page 13) 









Beef Packer Expands on Basis of Efficient 


Operation and Good Merchandising 


ROFITABLE operation of a meat 

packing business—whether on a 
volume or margin basis—depends on 
fundamental soundness of plant oper- 
ation and merchandising. 

Where merchandising margins are 
narrow efficient plant layout and equip- 
ment, and intelligent use of such layout 
and equipment, make possible produc- 
tion economies which in themselves con- 
tribute toward a profit margin. 

This fact explains new construction 
and equipment activities in the meat 
packing industry in a period when such 
durable goods investment has been at 
a minimum in most other industries. 
The smart meat packer has seen the 
dividends to be made out of economical 
and efficient operation. 

Plant expansion of the Superior Pack- 
ing Company at St. Paul, Minn., is a 
case in point. 


Expansion to Meet Conditions 


Two major factors controlled this ex- 
pansion. First, a gradually expanding 
business from what was originally con- 
fined to a few packinghouse activities 
to include a general packing business; 
second, need to operate on as narrow 
a margin of cost as possible, not only 
to meet competition but to insure prof- 
its both in the periods when low prices 
prevail and in periods of raw material 
scarcity. 

Under the former conditions, profit- 
able operation is predicated on a volume 
basis; under the latter on the basis of 
widened margin. 

Increased and improved facilities have 
made either type of operation possible 
for the Superior Packing Co. The ex- 
pansion program at the St. Paul plant 
started when the property was pur- 


chased six years ago, and has continued 
steadily ever since. Additional plans 
now under way will carry building and 
equipment operation well into the com- 
ing year. 


A Record of Growth 


In November, 1928, the Superior 
Packing Co. started operations in St. 
Paul with 14 employes. Considerable 
improvements were made to existing 
buildings of the plant, and new equip- 
ment installed to take care of increase 
in processing requirements as the busi- 
ness expanded. 

Some idea of the growth of the busi- 
ness at St. Paul since that time may 
be gained from a glance at the follow- 
ing figures: 


Cattle 
Year. Killed. Employes. 
1928 2,308 22 
1929 21,445 45 
1930 30,101 53 
1931 31,796 58 
1932 33,011 58 
1933 34,796 73 
1934 (to 47,759 134 
Nov. 18) 


Latest Plant Additions 


Recent additions to the St. Paul plant 
include two main buildings and several 
smaller structures. The larger building 
measures 40 by 80 ft. and contains two 
stories and basement. Basement is 
used for hide storage, with a beef cool- 
er on the first floor. The second floor 
is used for the new general offices. 
This building is constructed of load- 
bearing tile and face brick. 

The second larger building is the 
power house, 65 by 118 ft. It includes 
a boiler room 30 by 65 ft. and an en- 





MODERN DELIVERY EQUIPMENT AIDS BUSINESS. 


President Ira Lowenstein inspects one of a new fleet of trucks put into service by 
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the Superior Packing Co. at both Chicago and St. Paul plants. 


gine room 23 by 64 ft., together with 
space 65 by 65 ft. for delivery truck 
storage. Engine and boiler rooms are 
of the same type of construction as the 
main addition, with the exception that 
they are supplied with truss bar joist 
and slab roofs. 

Several smaller additions to the plant, 
including employes’ dressing rooms, 
salt storage and space for washing and 
coopering slack barrels, also were com- 
pleted during the year. 

These buildings have made possible 
a much more economical layout of the 
plant as a whole, and with new equip- 
ment have materially reduced costs of 
operation. 


Reduced Costs of Operation 


Among other things the entire plan 
of refrigeration was revamped. The 
direct expansion system of refrigera- 
tion had been in use, furnished by two- 
motor driven compressors of 25 tons 
capacity. This system has been re- 
placed with a brine system using unit 
coolers. The two smaller motor driven 
compressors were replaced by one with 
a capacity of 50 tons, driven by a 75 
horse power Corliss engine. 

Steam for this engine and for water 
and building heating throughout the 
plant is furnished by two new horizon- 
tal return tubular boilers of 150 horse 
power each, equipped with stokers. One 
of these has suffiicent capacity to carry 
the full load of the plant at all times, 
the other being maintained for stand- 
by service. 

A grinder of the latest type and con- 
struction to assure proper hashing of 
all offal and a 5- by 12-ft. cooker will 
be installed as soon as conditions per- 
mit. 


Power as a By-Product 


The new buildings and equipment are 
expected to effect a considerable saving 
in operation. Exhaust from the engines 
driving the ammonia compressor and 
stokers is utilized for heating water 
and building heating, making it possi- 
ble to generate power required for oper- 
ation of these machines practically as 
a by-product. 

Under the new arrangement better 
beef carcasses are being produced, due 
to better refrigerating facilities. Here- 
tofore, because of lack of sufficient 
cooler space, it was necessary to move 
cattle from the hot cooler into a room 
which contained partly chilled car- 
casses. With the additional space for 
approximately 350 carcasses this con- 
dition no longer exists, and facilities 
for handling and grading carcasses have 
been improved considerably. 

Plans have been completed by the 
company for a new two-story tank 

(Continued on page 15.) 
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3. ORES 
MODERN CONSTRUCTION th a ' 
RIGHT.—One of the new 
buildings houses curing 
cellar, coolers and office. 
Other new construction 
includes such buildings 
as a garage, engine room 
and a boiler room. 


BONING QUALITY BEEF. 
i Bede. BELOW.—A view in the 

P beef boning department. 
The company is a large 
producer of boneless beef, 
in addition to quality car- 
easses. Kill during 1934 
was close to 50,000 cattle. 





Superior 
Builds 
For 

Profit 





BEEF SPECIALTIES. 
ABOVE.—Edible offal 
cooler. Here hearts, 
tongues, trimmings, livers, 
etc., are properly prepared 
and conditioned for the 
market. The plant slaugh- 
ters beef and veal exclu- 
sively and serves Minne- 
apolis, St. Paul and sur- 
rounding territory. 


STEAM AND POWER 
SAVINGS. 


LEFT.—Fifty-ton ice ma- 
ehine driven by a 75 h.p. 
Corliss engine. Exhaust 
from engine is used for 
building and water heat- 
ing, cooking, etc. Steam 
for operating the plant is 
furnished by two 150 h.p. 
boilers, 


MODEN METHODS KEEP PRODUCTION IN STEP WITH GROWING VOLUME. 


Two 5x7-ft. cookers and 500-ton hydraulic press Partial view on killing floor where capacity is 
installed in rendering department. Plans call for 200 head daily. Slaughter in this plant has in- 
installation of a 5x12-ft. cooker and additional creased from 2,308 head in 1928, at the time oper- 


equipment in this department as soon as con- ations were started, to 50,000 head during the 
year just ended. 


struction permits, 
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Morrell Profits Increase 


Showing for Year Indicates Strong 
Position and No Funded Debt 


ET profit of John Morrell & Com- 
N pany for the fiscal year ending 
October 27, 1934, totaled $2,091,002.53. 
This compares with a net of $1,409,000 
in the previous fiscal year. Profit of 
the American companies amounted to 
$2,147,341.37, while the English sub- 
sidiaries showed a loss for the period 
of $56,338.84. 

In his letter to stockholders under 
date of December 27, 1934, president T. 
Henry Foster called attention to the 
strong financial condition of the com- 
pany, with current assets amounting to 
$12,956,123.97 and current liabilities 
$3,626,434.48. Neither the company nor 
any of its subsidiaries has any funded 
debt or preferred stock outstanding, 
ownership of the business being rep- 
resented solely by common stock. 


The company “has cooperated and 
will continue to cooperate to the fullest 
extent with the federal administration 
in its efforts to increase the income of 
the livestock producer as a means 
toward greater recovery for the coun- 
try as a whole,” Mr. Foster said. “Our 
interests are those of the livestock in- 
dustry, of which we are, after all, 
part.” 

PROFIT AND LOSS STATEMENT. 
Net sales (American 
companies only) 


Operating profit*.....$ 3,328,201.60 
Miscellaneous income 0.40 $ 3,355,322.00 


$58,239,714.29 





Deduct: 
Provision for de 
preciation ..... $538,950.66 
Federal capit al 


stock tax and 

local taxes ...... 
Interest charges 
Loss on securities 

GE eésectesvee 


222,889.22 
40,789.37 
15,351.38 817,980.63 
Net profit (American 
companies) before 
providing for fed- 
eral income tax.. 
Provision for federal 
income tax ..... 


$ 2,537,341.37 
390,000.00 


Net profit (American 
companies) 
Deduct loss on opera- 
tions of English 
subsidiaries ...... 


2,147,341.37 


56,338.84 


Net profit all com 
panies (equivalent 
to $5.42 per share 


outstanding) $ 2,091,002.53 


*American companies, after deducting all ex- 
penses, including repairs and maintenance of prop- 
erties, but before providing for depreciation, in- 
terest charges, loss on securtiies sold and fed- 
eral income and local taxes. 


During the year the exchange value 
of the pound sterling increased from 
$4.72 to $4.96, and as a result the value 
of the net current assets of the Eng- 
lish subsidiaries expressed in Ameri- 
can currency as at October 28, 1933, 
increased $53,437.13. This increase in 
value has been excluded from the net 
profit statement and added to the re- 
serve account on the balance sheet. 


Following is the consolidated balance 
sheet: 


CONSOLIDATED BALANCE SHEET. 
ASSPTS. 
Current Assets: 
Cash in banks and 
en hand 
British government 
treasury bonds 


$ 1,636,069.14 
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Quoted value 
£25,156:5;0 
equivalent to 

Accounts receivable 
Customers’ ac - 


COUMEE ..cccces $ 3,148,601.30 
Advances to Con- 
tinental and Ca- 
— suppliers, 
pelvasinmmnes 75,944.12 
Fede sai Surplus 
Relief Corp.... 85,722.80 
Amounts due from 
stockholders 15,069.57 
Employees’ ex - 
pense advances, 
GE. Se cceecccwe 4,314.52 
Sundry debtors .. 88,092.46 
Together ...... $ 3,417,744.77 
Less—Reserve for 
doubtful accounts 155,255.98 
Claims (net) 
Inventories— 
Product, including 
consignments, at 
market prices less 
allowance for 
selling expenses, 
and reserve 
$250,000.00 ..... $ 6,418,136.01 
Raw materials, live 
stock and supplies 
at cost or market 
prices, whichever 
were lower ..... 1,502,843.16 
Total Current 
MD eae 
Investments and Advances: 
Cash surrender 
value of life in 
surance policies..$ 314,484.56 
SEE ata hoa adi écace 72,969.38 
Capital Assets: 
At Cost- 
Land, buildings and 
fixed equipment. .$13,119,894.62 
Refrigerator and 
tamk CATS ...... 1,628,359.01 


Tools, delivery 
equipment, furni 
ture, ete. Sac 


$15,370, 262. 


Less — Reserve for 
depreciation 


$10,307,1 130. 22 


As inventoried— 
Movable equipment, 

utensils, tools, etc. 
Construction in prog- 

ree 


406,999. 


Deferred Charges: 


LIABILITIES. 
Current Liabilities: 


Accounts payable..$ 555,983. 
Sundry deposits and 
loan accounts ... 1,044,954. 


Accrued federal cap- 
ital stock tax, 
property taxes 





622,008.38 


5,063,131. 


27,598. 


20 


wages, etc. . 246,838.14 
Reserve for federal 
processing tax .. 1,262,152.95 
Insurance reserves. 92,225.53 
Reserve for income 
WD vivdcusceee 424,279.80 
Total Current 
Liabilities 
Reserves: 
For foreign ex- 
change fluctua- 
| Re ery $ 413,811.50 
SEE kaccecceses 299,300.00 
Capital Stock: 
Authorized and issued 
00.000 shares of 
common stock of 
no par value ...$15,639,204.33 
Less—In treasury, 
14,302 shares .. 576,417.15 
Initial Surplus... 
Earned Surplus: 
Balance, October 2 
ee ~ 1,956,910.05 
Add—Net profit for 
year ending Oct. 
}. eee 2,091,002.53 
$ 4,047,912.58 
Deduct—Dividends 
ere 070,593.50 
Contigent Liability: 
Foreign drafts «is- 
counted ... - $362.50 


124,900.75 


3,262,488.79 


11,686.09 


7,920,979.17 


$12,956,123.97 


387,453.94 


10,741,728.22 
152,364.01 


$24,237 670.14 


$ 3,626,434.48 


713,111.50 


15,062, 787.18 


1,858,017.90 


to 
o 
a 
=! 


519.08 


$24,237,670.14 


NEW WILSON FINANCIAL PLAN 


Complete information regarding the 
proposed recapitalization plan for Wil- 
son & Co. is contained in a special let- 
ter to stockholders signed by the chair- 
man of the board, Mr. Thos. E. Wilson, 
and sent to all classes of stockholders. 


It is pointed out that various plans 
have been given consideration by the 
management and directors in the past 
and that the one now proposed, an- 
nounced after a a meeting of the board 
of directors on December 14, is con- 
sidered to be in the best interests of 
all classes of stockholders. It is also 
emphasized, however, that because of 
the present sound financial condition of 
the company, a recapitalization is not 
necessary from the standpoint of the 
operation of the company itself. 


Briefly, the plan contemplates a re- 
classification of the present 227,248 
shares of 7 per cent $100 par value 
preferred stock into 324,783 shares of 
$6 no par value preferred stock and 
the reclassification of 313,236 shares of 
no par class “A” stock, so that each 
share of class “A” stock becomes five 
shares of common stock, the 434,983 
shares of the present no par common 
stock to remain as common stock. The 
total amount of common stock to be 
initially outstanding will therefore be 
2,001,163 shares. 

The present 7 per cent preferred 
stock will have accumulated dividends 


(Continued on page 15.) 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Jan. 2, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, Dec. 26, 1934: 


Sales. High. Low. — Close. — 

Week ended Jan. Dec. 
Jan. 2. —Jan. 2. 2. 26 

Amal. Leather. 1,500 3% 3% 3% 3% 
Do. Pfd. ‘te nae Se Brey: 27 


Amer. H. & L.. 100 4% 4% “4% 4% 


Do. Pfd. . 2,300 2456 2456 2456 23% 
Amer. Stores .. 600 42% 2 42 41% 
Armour Ill. ...33,700 6 556 6 5 

i enon 7,600 69%, 66% 69 65 

Do. Del. Pfd. 600 100% 100% 100% 100% 
Beechnut Pack. 100 70 70 70 76% 
Bohack, H. C... 25 12% #12 12% 12 

See exe ya 
Chick. Co. Oil.. 3,300 20% 28% 29% $$ 28% 
Childs Co. ..... 2,200 6% % 6% 
Cudahy Pack. . 1,600 474%, 47% 45% 
First Nat. Strs. 4,200 51 52 55 
Gen. Foods .... 9,100 33 33 34 
Gobel Co. ..... 4,800 4} 4% 


Gr. A.&P.1stPfd. 70 


Do. Ne - eas 320 135 135 13056 
Hormel, en 50 18% 18% 17% 
Hygrade Foe nd) 1,500 78 3 2 


Kroger G. & B. 9,100 





Libby McNeill. -10,050 t 6% 7% 6 
MeMarr Stores. .... nia eure ares 8% 
Mayer, Oscar .. «.... eee wai re 5% 
Mickelberry Co. 900 15g 1% 15% 1 
M. & H. Pfd... 120 4% 4 4 4 
Morrell & Co... 300 63 63 63 62 
pees. Be. BG. A. ccc ee’ jean “was 1% 
BO. B cvscee ones er ane ame % 
Nat. Leather .. 1,000 1% 1 1% 1 
ie. NN «00:00: 2,600 11 10% 11 10 


Proc. & Gamb.. 8,400 441% 48% 44% 434% 
Do. Pr. Pfd.. 100 115 115 115 115 





Rath Pack. ... 50 = 330 30 30 30 
Safeway Strs. . 1,600 46 15% 46 465 
Do. 6% Pfd.. aie “ -.+-- 107% 
Do. 7% Pfd.. 110 112 112 112 113% 
Stahl Meyer . P Came aut 3% 
Swift & Co. . “15 i, 50 19% 18% 191% 18% 
Do. Intl. .... 6,950 35% 34% 35% 32% 
Trunz Pork .... 100 9 9 9 84 
U. S. Cold Stor. a ani Raa 33% 
U. S. Leather. . 1.800 61% 6% 6% 61% 
ide «ceases a fee 2 12% 10% 
Do. Pr. Pfd.. Ae pine. 
Wesson Oil .... 6,400 34! 34 34% 33% 
Do. Prd. .... 500 74% 744%, 74% $731 
Ww meen & Co... 6,000 7 6% 6% 6 
ORS :10,500 30% 29% 30% 274% 
De. Pfd. .... 2,300 98% 97 9814 94% 
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Federal Service Aids Live- 


stock and Meat Industry 


MPROVEMENT and protection of 
I the raw material of the meat pack- 
ing industry, as well as of its finished 
products, are two of the major func- 
tions of the U. S. Bureau of Animal 
Industry. Headed over a period of 
years by Dr. John R. Mohler, the bu- 
reau has year by year built up the 
finest meat inspection system in the 
world, and has aided in developing and 
protecting a livestock industry second 
to none. 

Important in the work of the bureau 
are its meat investigations, designed to 
discover means of producing meat of 
the highest quality and palatability. 
First of all, factors entering into this 
had to be discovered; then means of 
controlling these factors, and finally 
their application under different cli- 
matic and feed conditions. This huge 
project has been under way over a 
period of years. 

Some of the highlights of this in- 
vestigation, a review of the meat in- 
spection work of the year and the finan- 
cial status of packers operating under 
the supervision of the Packers’ and 
Stockyards’ Administration, a branch 
of the bureau, have been selected from 
the annual report of the Chief of the 
Bureau of Animal Industry for the 
fiscal year ended June 30, 1934, as fol- 
lows: 


Meat Study Results 


Hog WEIGHT AND MEAT QUALITY.— 
Summary of experiments with hogs 
showed that as final feedlot weight in- 
creased from about 145 to 225 lbs., with 
normal increase in degree of finish, 
there was a small but definite improve- 
ment in tenderness, flavor of lean and 
quality of richness of the juice of the 
cocked meat. When the hogs were 
carried to weights of about 300 lbs., 
there was either a decline or no fur- 
ther improvement. 

INDEX OF HoG QUALITY.—Analysis of 
slaughter hog grading data showed that 
such factors as thick finish, wide body, 
deep body and plump hams in the live 
animal are valuable indexes of high 
grade in the slaughter animal. They 
are of decreasing importance in the or- 
der named. 

DRESSING YIELDS.—In a study of 
large-type and intermediate-type pigs 
it was found that, with practically equal 
final feedlot weights, the large-type 
pigs had a slightly higher dressing per- 
centage and longer carcasses. How- 
ever, in thickness of back fat they were 
exceeded by 20 per cent by the inter- 
mediate pigs, and in plumpness of ham 
by approximately 15 per cent. The 
large-type pigs yielded an average of 
2.9 lbs. more trimmed ham and 2 lbs. 
less bacon than the intermediate-type 
pigs. 


Week ending January 5, 1935 


AGING CURED HAaMs.—The study on 
aging cured hams, started some time 
ago, was continued. Representative hams 
removed from storage after 12 months 
of aging showed some improvement in 
palatability over those aged only 7 
months, but the addition storage period 
resulted in about one-third more shrink- 
age. Cured hams stored in the cooler 
at about 34 to 38 degs. F. were satis- 
factory after 12 months, although they 
did not show the effects of aging so 
rapidly as those held at higher tempera- 
tures. 


KEEPING QUALITY OF LARD.—Chemi- 
cal studies on the keeping qualities of 
lards and other fats used in cooking 
studies appeared to depend largely on 
the process of preparation rather than 
on their composition. Three lards pre- 
ared from the fat of hogs fattened on 
peanuts, corn and brewer’s rice, respec- 
tively, and which ranged from oily to 
hard, showed no pronounced differences 
in keeping qualities. A commercially- 
prepared lard resembling the corn lard 
in composition showed better keeping 
qualities than the other three, and a 
specially refined hydrogenated lard was 
free from rancidity for a longer time 
than any of the others. 


Lards having the least aroma and 
flavor are most desirable for bakery 
goods, it was found in tests with a 
number of fats prepared in different 
ways. Kettle-rendered lard, hydro- 
genated lard and hydrogenated cotton- 
seed oil were found to be the most de- 
sirable. 





VETERAN TO TAKE HIS EASE. 


Dr. R. P. Steddom, chief of the meat in- 

spection division of the U. S. Bureau of 

Animal Industry, retires after 37 years of 

service. He has made a name for himself 
as an executive. 





BETTER MEAT HIS HOBBY. 


Dr. John R. Mohler, chief of the U. S. 

Bureau of Animal Industry, leads in the 

work for better meat animals and meat 
protection. 


Measuring MeatQuality 


FaT ADDS FLAVOR AND QUALITY.— 
Degree of finish studies with cattle 
were continued by the bureau. Pre- 
liminary data indicates that both inten- 
sity and desirability of flavor of the 
lean beef and quality or richness of 
juice of the roasted meat increase with 
increasing fatness. 

FaT AS GRADE INDEX.—Internal fat 
covering of the ribs of cattle was found 
to be a good index of carcass grade. 
This was believed to be a slightly better 
index than thickness of external fat 
over the rib “eye,” quantity of kidney 
fat, marbling of rib “eye,” quantity of 
inter-muscular fat and grain and firm- 
ness of the lean meat. 

FEEDING VALUES. — Importance of 
feeding meat animals as well as cir- 
cumstances will permit was shown in a 
study with lambs. One group was fed 
on a well-balanced grain and roughage 
ration, and the other only on roughage 
to determine the effect on the meat. 
Both the fat and the lean of the lambs 
fed the grain ration had a more desir- 
able flavor and possessed a more de- 
sirable aroma, greater richness of juice 
and was more tender than the meat 
from the lambs fed on roughage alone. 
A pig study showed similar results. 


Packinghouse Feeds 


In a study of meat and blood meals, 
liquid stick and similar products de- 
signed especially for poultry feeding, 
and containing a high content of vita- 
min G, it was found that the content of 
this vitamin was not affected material- 
ly, either by the period of cooking of 


(Continued on page 17.) 
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Practical 


Chop Suey in Casings 


Can a concentrated chop suey be 
made that would be a satisfactory prod- 
uet on the market? One packer says: 
Ed'tor The National Provisioner: 






Have you ever heard of a concentrated chop 
suey? Can such a product be made? Would it 
wrk out all right in the trade? What we have 
in mind is something that would be stuffed in beef 
bungs or cellulose containers such as chili con 
earne is stuffed. If you can give us any sug- 
gestions for developing such a product it would 
be very helpful. 

One producer of specialty products 
says that concentrated chop suey may 
be stuffed into containers or moulded 
off into tin pans the same as chili con 
carne. Fat beef trimmings should be 
used, free of sinews. The better the 
beef, the better the chop suey. 


Grind 100 lbs. of fat beef trimmings 
through %-inch plate. Add them to 3 
qts. of boiling water in a jacketed 
kettle with 2 lbs. salt and 4 oz. pap- 
rika. Scald with the boiling water and 
make into paste to brown the product. 
Braise in a jacketed kettle, stirring 
with a large paddle or agitator until 
half done. 


Next add 4 oz. of ground celery seed, 
% oz. cardimon, a pinch of cayenne 
pepper, pinch of ground anise seed. 
When it is about three-quarters done 
add 8 lbs. of onions, chopped in the si- 
lent cutter about four times, so that 
the particles of onion may be about the 
size of a dime. 


Water chestnuts and bamboo sprouts 
may be eliminated and wax parsnips 
may be substituted. When the meat is 
nearly done add % gal. of thin soya 
sauce and % gal. thick soya-sorghum 
sauce. 


Bean sprouts may be purchased by 
the packer who makes the chop suey 
and sold in small cans along with the 
chop suey. As bean sprouts are very 
watery and tender when added to the 
chop suey, they seem to get lost in the 
product and really amount to nothing. 


After the sauces are added, allow the 
fat to come to the surface. This may 
be done by discontinuing agitation for 
about three minutes. Then stir in 7 
Ibs. of wheat flour on top of the grease 
with a wire stirrer. When this is done, 
stir the whole together so that the flour 
will have at least 15 minutes cooking 
time. This may be partly cooled in a 
box truck—say to a temperature of 135 
degs. F. and then stuffed into cellulose 
containers or bungs or may be moulded 
in tin pans the same as chili. 


Veal may be used in this formula in- 
stead of beef by adding 18 lbs. of 
rendered beef fat or 20 lbs. of ground 
beef suet rendered with the veal, added 
to the hot beef so as to braise it. Lean 
beef may be used the same as veal, if 
fat beef trimmings are not to be used. 


Page 12 


the Trade 








Points 







This product is served by dissolving 
1 Ib. of this concentrated chop suey in 
1% cups of boiling water which should 
be ready for consumption within 3 to 
5 minutes after it is placed on the fire. 
Fresh chopped celery added to the chop 
suey by the consumer is very desirable. 
It should be allowed to cook five min- 
utes along with the chop suey. Green 
peppers, too, may be added in the same 
way. Neither peppers nor celery should 
be cooked longer than % through, as 
they are more palatable that way. In- 
structions for preparation might ac- 
company the product. 


Hog Skins in Lard 


Is it better to put hog rinds and 
scrap skins in the lard tank or to sell 
them as such? One packer says: 


Editor The National Provisioner: 

We have been wondering whether it would be 
more profitable to put our hog rinds in the lard 
tank or to sell them. This applies both to tan- 
ning strips and scrap skins. 

This packer will have to decide for 
himself what he will do with his hog 
rinds and scrap skins. Following is 
a test on the yield of these skins in 
prime steam lard and tankage. With 
this information, he can figure which 
will pay him the better. 

1,000 lbs. hog rinds yield: Lbs. 
SA re re 26 
COMOCCMENNCEE CRMERBS 2. o.ccccsicevecsccecs 81 
I otha, fn cicada boil e dog aeremene.e 45 

980 Ibs. scrap skins yield: 

GN We oacwcesweckbicdeansivanes 153 








Pigs’ Feet Souse 


Pigs’ feet souse is a pop- 
ular food. Do you make it? 

If you do, have you found 
its sale as good as it should 
be under a good formula? 

A successful formula and de- 
tailed instructions for mixing, 
cooking and pickling pigs’ feet to 
make a high-grade souse may be 
obtained by filling out and send- 
ing in the following coupon: 


The National Provisioner, 
Old Colony Bldg., Chicago, Il. 
Please send me reprint on “Pigs’ 
Feet Souse.” I am a subscriber to 
The National Provisioner. 


(Enclolsed find 5-cent stamp.) 




















By figuring the value of the skins 
sold as such, and the value of the prod- 
uct in the form of prime steam lard 
and tankage, it will be easy to find 
which is the more profitable method of 
handling. 


Green Color in Tallow 


A renderer who has been supplying 
tallow to soap manufacturers and has 
had some of it rejected because of its 
green shade writes as follows: 

Editor The National Provisioner: 

In recent months we have had some of our tal- 
low rejected by soapmakers because they claim 
it had a green shade. What can we do to correct 
this condition? 

Some laboratory experts claim that 
inedible fats of cattle fed on grass are 
inclined to show a dark or greenish 
color. Cattle killed directly after grass 
feeding show this result. 


Two methods of avoiding this are sug- 
gested: first, to separate the fatty 
tissues from the offal and render sepa- 
rately; second, to hash the offal as 
finely as possible and wash thoroughly 
before putting in the tank. The sec- 
ond method would be more practical 
and less costly than the first. 

In either case the operation would 
increase the cost of rendering, and 
would be reflected in the price asked for 
the rendered tallow. Heretofore pur- 
chasers of such tallow have removed 
the objectionable color (due to chloro- 
phyll) by bleaching. 


Beef Cut-Out Values 


A beef packer wants to know how 
other packers find how a choice thou- 
sand-pound steer is cutting out. He 
says: 


Editor The National Provisioner: 


We run costs tests on our cattle periodically, 
but I am wondering how other packers are com- 
ing out. Could you give us a test on a choice 
1,000-Ib. steer, one that would be fairly repre- 
sentative of the first half of December? 


A recent test covering the average 
of a 3-day period on prime and choice 
steers weighing 900 to 1100 lbs. alive, 
showed the following: 


Per cwt. 
Fe Sk eee fC 
i nn en 50 
Total cost and expense........... $9.73 
By-product credits: 
NS ca eiand Aiea miele en wethw nie trie dave 45 
WE © v.60d doce cdctwunerceseuuesey-ee 53 
Total by-product credit........... .98 
SE QE. oaccuscteoner usenet enes $8.75 
SS er ae ree re .§0 per cent 
ee ere $14.58 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 
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Making Deviled Ham 


Packers of canned meats frequently 
include potted ham and deviled ham in 
their line. One Southern packer who 
wants to do this says: 

Editor The National Provisioner: 

We are anxious to secure recipes for potted ham 
and deviled ham made with vegetable fat, prefer- 
ably peanut oil and special southern spices. 

Potted ham and deviled ham may be 
made from the same meat. In potted 
ham, if vegetable oil is to be added, 
lean ham trimmings should be used 
with fat removed. After the meat is 
emulsified or well chopped the propor- 
tion should be 88 lbs. of meat and 12 
Ibs. of oil. Twelve per cent of vege- 
table oil is sufficien. to make a bal- 
anced product. Where more oil than 
the above amount is added there is 
danger of surplus oil on top. 

If the product is to be canned and 
shipped out of the state government 
inspection will be required. 

Cereal may be added to the meat 
while chopping or it may be made with- 
out. Three pounds of processed corn 
flour and 3 lbs. dry skimmed milk 
should pick up sufficient water to add 
to the flour direct to the product and at 
the same time maintain a rich flavor 
and produce a wholesome product. 


The meat should be chopped until it 
is smooth; 100 lbs. of potted ham mix- 
ture is seasoned as follows: 


144 0z. powdered Jamaica ginger 
% oz. Cayenne pepper or 4 oz. white 
pepper 
%4 oz. powdered sage, freshly ground 
¥% oz. ground mace 
% oz. cinnamon. 


Spice houses that make a feature of 
ready prepared spice mixtures would 
furnish a desirable spice formula 
for this product. Such houses advertise 
in THE NATIONAL PROVISIONER. 


Deviled ham may be chopped and 
seasoned in much the same manner as 
potted ham, except that a little more 
flavor is added. To the quantity of 
meat and oil suggested above add, in 
addition to the seasoning for potted 
ham, 6 large green peppers with stem 
and seed removed and 2 large onions. 
Chop the onions and pepper together 
and add with the balance of the sea- 
soning. A somewhat larger amount of 
white pepper is added to this product 
to make it hotter, as the term “deviled” 
implies a highly seasoned hot product. 


YELLOW FAT IN BEEF 


(Continued from page 7.) 


until Sept. 28, when 5 heifers from each 
group were put in a dry lot and con- 
tinued on a full feed of corn and cotton- 
seed meal with alfalfa hay. 


On October 2 one heifer from each 
lot was slaughtered. All carcasses 
graded good, but all were distinctly 
yellow. On October 18 another heifer 
from each lot was slaughtered. These 
carcasses graded good to choice, but 
they also were yellow. Four heifers 


Weck ond ny January 5, 1935 


slaughtered November 9 produced good 
to choice carcasses. While their colors 
were better than the earlier killings, 
they were still distinctly yellow. Four 
more heifers were slaughtered Novem- 
ber 22. These carcasses were good to 
choice, but were yellow. 


In other words, the pasture produced 
a yellow fat, which still persisted after 
eight weeks of dry-lot feeding. 


It appears entirely possible that an 
explanation of the yellow beef this fall 
and winter is the residual effect of pas- 
ture feeding. In many sections, the 
fall pasture was unusually lush and 
luxuriant, which may account for the 
higher degree of yellowness found in 
the covering of cattle fed on pasture 
during the fall and then marketed after 
a short grain feed. 


Testing Soybean Hay Feed 


The 47 cattle used to test the effect 
of soybean hay were handled as follows: 


Lot I.—Shelled corn, cottonseed meal 
and alfalfa hay. This is a standard 
cornbelt ration which usually produces 
excellent results. Consequently, we 
usually include this ration in our ex- 
periments as a check lot or yardstick 
with other rations. 


Lot II.—Shelled corn, cottonseed meal 
and lespedeza hay. The ration of this 
lot was the same as that of the check 
lot, with lespedeza substituted for al- 
falfa hay. Lespedeza is an annual 
legume with a large proportion of 
leaves to stem which is being introduced 
into the southern half of Illinois and 
shows great promise since it will grow 
on acid soils which will not support 
alfalfa or clover. This crop may re- 
place a part of the soybeans grown in 
this territory. 


Lot III.—Shelled corn, cottonseed 
meal and soybean hay. Some packers 
claim that soybean hay produces yellow 
fat in beef. 


Lot IV.—Shelled corn, meat scraps 
(dry rendered) and soybean hay. The 
ration of this lot was the same as that 
of the preceding lot except that meat 
scraps (50 per cent protein) were 
substituted for the cottonseed meal. 


Lot V.—Shelled corn, tankage and 
soybean hay. In this lot, digester tank- 
age (60 per cent protein) was used as 
the protein supplement. 


All lots were fed all the corn and hay 
they would eat, and enough protein 
concentrate to supply equal amounts of 
supplementary protein to all lots. In 


all cases the supplementary feed was 
mixed with the corn. 


Steers Thrived on Tankage 


We were quite interested as to how 
the steers would eat the tankage and 
meat scraps. The steers ate the tank- 
age much better than they did the meat 
scraps. In fact the tankage steers ate 
the best of any of the lots. 

The steers were fed for 84 days or 
until November 24. The following 
table summarizes the results: 


Meat Scrap Steers Sold Best 


All lots made excellent gains, but 
were not fed long enough to put on the 
best finish. It will be noted that the 
steers fed meat scraps made the small- 
est gains, probably due to the smaller 
amount of feed eaten. However, this 
lot made the cheapest gains. Since all 
lots cost the same as feeders and sold 
for the same, meat scrap steers re- 
turned greatest profit, with tankage 
steers second. 


While these results may not be re- 
garded as conclusive, they certainly 
indicate that meat scraps and tankage 
may have a place in the steer ration as 
well as in the poultry and hog ration. 

The steers were sold to a Chicago 
packer November 26 at $7.60. The lot 
fed corn, cottonseed meal and alfalfa 
hay dressed 60.2 per cent and produced 
two high good, seven low good and one 
medium carcasses. The lot fed corn, 
cottonseed meal and lespedeza hay 
dressed 61.5 per cent and produced three 
high good and seven low good carcasses. 

The lot fed corn, cottonseed meal and 
soybean hay dressed 59.8 per cent and 
produced one high good, seven low good, 
and two medium carcasses. The lot fed 
corn, meat scraps and soybean hay 
dressed 60.7 per cent and produced three 
high good and six low good carcasses. 


Whiteness of Fat 


In whiteness of fat, the carcasses of 
the different lots were rated as follows: 
Corn, cottonseed meal and lespedeza 
hay, first; corn, meat scrap and soybean 
hay, second; corn, cottonseed meal and 
alfalfa hay, third; corn, tankage, and 
soybean hay, fourth; and corn, cotton- 
seed meal and soybean hay, fifth. 


Considering dressing percentages, car- 
cass grades, and colors, I rated the lots 
as follows: Corn, cottonseed meal and 
lespedeza hay, first; corn, meat scrap 
and soybean hay, second; corn, cotton- 
seed meal and alfalfa hay, third; corn, 
tankage, and soybean hay, fourth; corn, 
cottonseed meal and soybean hay, fifth. 


RESULTS OF THE FEEDING EXPERIMENT. 


cottonseed 
meal, 
alfalfa hay. 
10 steers. 
Average daily gain, Ibs......... 2.99 
Feed per 100 lbs. gain: 
CAD. ducucawannaniockinn suntan 
Protein supplement ........ 39 
Oe i rrr 244 


Cost of feed per 100 lbs. gain’.. $10.29 
Necessary selling price (at Ur- 
bana) to break even........ $ 6.38 


Corn, Corn, Corn, 
cottonseed cottonseed meat Corn, 
meal, meal, scraps, tankage, 
lespedeza soybean soybean soybean 
ay. hay. hay. hay. 
10 steers. 10 steers. 9 steers. 8 steers. 
3.02 2.88 2.80 3.02 
603 631 594 632 
39 41 35 26 
241 248 208 196 
$10.18 $10.62 $9.67 $9.85 
$ 6.36 $ 6.41 $6.21 $6.30 


1The feed prices used were as follows: Corn, 70 cents per bu.; cottonseed meal, $43 per ton; meat 
scraps, $40 per ton; tankage, $37.50 per ton; hay, $15 per ton. 
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“HALLOWELL” 
Packing Plant Equipment 
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“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 


as our other nationally known 


“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 449 
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DECEMBER MEAT TRADE 


Substantial gains in the prices of al- 
most all grades of livestock and mod- 
erate gains in wholesale meat prices 
featured the livestock and meat trade 
during December, according to the In- 
stitute of American Meat Packers. 


Prices of fresh pork showed a slight 
improvement throughout the early part 
of the month and a rather substantial 
increase at the close. Prices of all 
cured meats except fat backs and other 
miscellaneous dry salt cuts showed mod- 
erate improvement. Prices at whole- 
sale of most grades of dressed beef and 
lamb moved slightly higher during the 
first part of the month and showed 
rather sharp increases during the last 
week. 


The livestock trade was featured by 
heavy receipts and steady prices dur- 
ing the first part of the month with a 
gradual falling off in receipts and sub- 
stantial price gains during the latter 
part. There was an extreme shortage 
of the better grades of cattle, and 
prices of all grades moved considerably 
higher during the last two weeks. 


The trade in hams with the United 
Kingdom was unsatisfactory and prices 
showed practically no improvement over 
those of a month ago. The trade in 
lard was moderate and prices were un- 
der the parity which prevailed at Chi- 
cago. The export trade with the Con- 
tinent showed practically no change 
during December. The exports of lard 
to the Continental countries was very 
light owing to quotas, exchange diffi- 
culties, etc. Prices remained fairly 
close to the level which prevailed dur- 
ing the previous month. 


The trade in cured pork products 
was fairly good throughout the month 
and demand held rather steady. The 
volume of the ham trade was good and 
there was a substantial pick-up toward 
the end of the month, but with very 
little change in price. Smoked picnics 
moved rather slowly and prices showed 
a slight decline from the first week of 
the month. The price at which picnics 
are selling at the present time prob- 
ably represents a better value to the 
consumer than any other pork product. 
There was a good demand for bacon 
and prices showed a slight improve- 
ment after the middle of the month. 


Lard held a very strong position 
throughout the entire month and a good 
demand boosted prices moderately. 
This increase resulted from a some- 
what stronger domestic demand, since 
export trade in lard was not up to that 
of the previous months. 


MEAT PLANT MODERNIZATION 


(Continued from page 8.) 


house, construction of which is under 
way. In this will be installed all the 
latest rendering equipment. 

The company slaughters only beef 
and veal, practically all of the livestock 
being bought on the South St. Paul 
livestock market, although when this 
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QUALITY BEEF ON DISPLAY. 


One of the coolers in the St. Paul plant 
of the Superior Packing Co. with a show- 
ing of fancy beef on opening day. 


market does not furnish the quality de- 
sired purchases are made at Omaha and 
Sioux City. The company’s marketing 
area includes St. Paul, Minneapolis and 
adjacent territory, distribution being 
made through retail stores and whole- 
sale dealers. 

The amazing growth of this company, 
according to those who have had the 
opportunity to watch its development, 
has been due in large measure to the 
merit of its products, as evidenced by 
consumer acceptance, and to the mer- 
chandising abilities of Ira Lowenstein, 
its president, who started in the busi- 
ness as a meat salesman in 1904 and 
later became associated with his father 
—S. Lowenstein—who was a pioneer 
meat wholesaler. 


The Superior Packing Co. was organ- 
ized in Chicago in 1922 by Mr. Lowen- 
stein and H. R. Pearce. In addition to 
slaughtering and boning beef and veal 
the company processes casings and does 
inedible rendering. 


WILSON FINANCIAL PLAN 


(Continued from page 10.) 


amounting to $26.25 per share as of 
Feb. 1, 19385. Under the proposed plan 
the preferred stockholder will receive 
for each share of his present preferred 
stock 1.4292 shares of $6 preferred 
stock. The $6 preferred stock will be 
entitled to cumulative dividends from 
Feb. 1, 1935, and will be callable at 
$100 per share and accrued unpaid divi- 
dends. 

In brief, the carrying out of the plan 
would eliminate all accumulated divi- 
dends and make it possible for divi- 
dends to be paid on all classes of stock 
when earnings become available for the 
purpose, the letter points out. Mr. Wil- 
son also explains that stockholders 
should keep in mind that the company’s 
working capital ought not to be de- 
creased by any immediate substantial 





payment of accumulated dividends be- 
cause of the fact that, in view of higher 
inventory costs required in the business, 
it is necessary to conserve such capital. 


Mr. Wilson explained that under the 
plan the preferred stockholders will be 
entitled to greater total annual cumu- 
lative dividends than at present, and 
that the class “A” and common stock- 
holders, who have received no dividends 
since their stocks were issued in 1926, 
will be in a position to receive dividend 
payments which, his letter states, it is 
hoped can be inaugurated sometime 
early in 1935. 


He also points out that the company 
is asking for no deposit of stock at the 
present time, but requests that proxies 
be sent in promptly by stockholders. 
Consummation of the plan depends 
upon favorable action by holders of at 
least a majority of each class of stock. 
The plan is to be voted on at the stock- 
holders’ annual meeting to be held Feb. 
19, 1935. , 


The long-term obligations of Wilson 
& Co., including the first mortgage 6 
per cent gold bonds, bonds of the sub- 
sidiary companies, and minority stock 
interests, have been reduced from a 
total of $29,323,615 on Feb. 27, 1926, 
to a total of $19,585,563 on Oct. 27, 
1934, this latter amount including bonds 
of the company and subsidiaries in the 
treasury amounting to $1,932,500. This 
reduction has been brought about prin- 
cipally through sinking fund operations. 


MORE SAUSAGE IS EATEN 


Consumption of sausage products in 
the United States in 1934 was appre- 
ciably higher than that of any year 
since 1929, according to a statement 
issued by the National Organization of 
Sausage Manufacturers, based on an 
analysis of government figures. Sau- 
sage consumption this year averaged 
approximately ten pounds per capita, it 
was stated. 


Frankfurters comprised about 30 per 
cent of the total, bologna an additional 
17 per cent and pork sausage about 15 
per cent. Dry sausages, such as salami 
and cervelat, represented approximately 
13 per cent of the total, while cooked 
meat specialties made up the remainder 
of the volume. 


Employment in the sausage industry 
has shown a steady increase since 1929, 
according to figures just made public 
by the Bureau of Census of the United 
States Department of Commerce. Em- 
ployment in 1931 was 31 per cent 
greater than in 1929 and employment 
in 1933 was 23.9 per cent greater than 
in 1931. 


While similar figures are not avail- 
able for 1934, members of the indus- 
try are of the opinion the trend has 
continued throughout this year. Em- 
ployment in the packing industry, which 
is estimated to produce 60 per cent 
of the total sausage made, has been 
substantially greater in 1934 than dur- 
ing any year since 1929. 
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: List Price 
Motoco Recording Ther- 


$9759 
mometer is a valuable 


addition to any equipment requiring temper- 
ature regulation. Its easy-reading, six-inch 
chart provides a continual, accurate record 
of all operating temperatures. It is custom- 
made and every condition relevant to your 
particular equipment is taken into consideration 
when manufacturing, assuring you a finished 
product with greatest consumer appeal. 


The Model “500” Motoco Recording Ther- 
mometer has a solid, liquid filled type of 
movement, extremely sensitive and ruggedly 
constructed for long life service. 


The Model ‘'500” is manufactured in three 
types; i.e., wall mounting with flexible capil- 
lary tubing, portable with strap handle and 
flexible capillary tubing, and portable self- 
contained. 
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Write for detailed information. We shall be 
pleased to quote on your requirements. 
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Refrigerating Machine Oil 


Protect your compressors just as you do your automobile— 
with an oil refined especially for the service. And remember 
that a refrigerating machine in a year and a half of continuous 
operation turns over more times than the average auto engine 
during its entire life! 


Frick Refrigerating Machine Oil is rich in lubricating value. 
Being a straight mineral oil, thoroughly dehydrated, it is 
chemically stable, forms no acids or gummy deposits, and will 
not vaporize at working temperatures. Backed by our half 
a century of experience in refrigerating machine work. 


Frick Oil is available in three weights, numbered 2, 3, and 4. 
It is packed in 30- and 55-gallon drums, and in one- and five- 
gallon cans, 


In ordering, state the size, type, and make of your refrig- 
erating machine, also its operating speed, pressures and the 
refrigerant used. The nearest Frick Branch or Distributor will 
cheerfully supply you. 































The new conical 
adjustable spring 
on Jamison Ad- 
justable Hinges— 
makes money and 
saves money for you, 


IT HINGES 
ON THIS— 


essure a re ee the door 
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JAMISON COLD STORAGE DOOR 
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BRANCH OFFICES: New York, Chicago. 
AGENTS AND DISTRIBUTORS: Atlanta, St. Louis, 
Minneapolis, Omaha, Detroit, Kansas City, Mo., 
San Francisco, Cincinnati, Salt Lake City, 
Los Angeles, Cl land, Philadelphia, Houston. 
FOREIGN; London, Honolulu, Japan. 
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DEFROSTING COOLER COILS 


A small packer asks for a simple 
method of defrosting cooler coils. There 
is such a method, but as it involves a 
somewhat higher first cost it seldom is 
resorted to. This is to have a larger 
coil surface than needed, with the pip- 
ing arranged so that some of it can 
be shut off and permitted to defrost 
without greatly affecting the tempera- 
ture of the room. 


Such a system has been installed in 
all the coolers of one of the larger 
Eastern meat plants. In this case four 
banks of coils are used, any three of 
which are capable of maintaining the 
temperature required. Therefore it is 
always possible to have one bank of 
coils out of service, and to shut down 
the banks in rotation for defrosting. 


In a recent issue of Cold Storage at- 
tention is called to the fact that while 
defrosting is an ever-present problem, 
it can be solved in small rooms with 
fins or plates on the coolers to provide 
an extenuated cooler surface at a tem- 
perature intermediate between the pipe 
temperature and the air temperature 
in the room in question. The average 
cold surface is higher in consequence, 
and the intense drying action of a big 
temperature difference is avoided. The 
edges of the fins usually can be kept 
unfrosted, thus facilitating defrosting 
of the remainder. 


In large coolers where pipe coils are 
employed, a hot gas defrosting system 
presents an effective solution. Dis- 
charge gas is diverted from the con- 
denser to the evaporator coils when the 
latter are shut down. These form a 
temporary condensor, the ice on the 
coils taking the place of cooling water. 
When opening up for normal running 
again, the suction stop valve of each 
coil must be throttled for a time to pre- 
vent liquid from passing to the com- 
pressor. 


REFRIGERATION NOTES 


The City Ice Co., Pine Bluff, Ark., 
has established a meat curing and cold 
storage plant for local farmers. 


The Pure Ice Co., Centerville, Ia., has 
built an addition to its plant to contain 
about twenty-five cold storage vaults. 


The Artesian Ice Co., Fort Madison, 
Ia., has begun construction of a cold 
storage plant which will cost about 
$10,000. 


A former ice plant in Lincoln, Kans., 
is being remodeled into a cold storage 
plant by John Schlappy. 

H. P. Gilmore, Nashoba Cold Storage 
Co., Westboro, Mass., plans a $75,000 
cold storage plant for Ayer, Mass. 
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The facilities of the Gay Ice & Cold 
Storage Co. in Jasper, Fla., have been 
improved and many additions have been 
made to the plant. 

A modern three floor concrete cold 
storage plant has been completed in 
Payson, Ill., by Henry M. Seymour. 

E. U. Parker plans the erection of a 
cold storage plant in Bay Springs, Miss. 


B. A. I. ANNUAL REPORT 


(Continued from page 11.) 


the product or the temperature at which 
it was cooked. 

Blood meals prepared by the steam 
or spray-drying processes showed no 
difference in vitamin G content. “Stick” 
had a vitamin G content higher than 
that of the blood meals and equal to 
that of the meat meals. When feeds 
rich in vitamin G were fed to chickens 
the eggs produced contained more of 
this vitamin. Some increase in the con- 
tent of this vitamin was found in eggs 
produced on a diet to which whole dry 
liver or a water extract of liver had 
been added. 


Meat Inspection Service 


Federal inspection during the fiscal 
year ended June 30, 1934, covered 
77,568,767 meat animals, an increase of 
about 3 per cent over the preceding 
year. 

Inspection was conducted at 741 
establishments located in 255 cities and 
towns. Inspection was inaugurated in 
15 establishments and withdrawn in 35. 
Withdrawals were due to discontinuance 
of slaughtering or of interstate busi- 
ness. On the last day of the fiscal year 
there were 722 establishments in 250 
cities and towns operating under fed- 
eral inspection. 

Meat and meat food products pre- 
pared and processed under federal su- 
pervision during the fiscal year 1934 
are reported as follows: 

MEATS AND MEAT FOODS. 
Quantity. 


. Lbs. inspected.* 
Cured: 


RR re Serer ek 129,084,823 
a Oe ert rn oF 2,786,042,472 
ee , -Saaieis cake euienn eee 1,573,408 
I - cocaine Sis-0.6:319016'5s nas oon aes 760,424,249 


Canned: 
a RS See re sr anes 
Oe a ek meee 
Bn MEE, xccnkiewcssanuneeuen ecee 
Product passed for cooking: 
a ccvroeue ves aeeass ees aeeh ees 
PU Cicis ewe eeceneetees cue 
. fe eee 8,900 
Pork to be eaten uncooked. . 83,980,430 
Se WIR and nanaheeckswbeinwatee 126,095 
BEE ith nas cA draconian caw eee aes 1,682,522,964 
ee eras 367,202 
ee ET Nee 660,626 
Compound and other substitutes for 
) OTT eee OTT eee 
Oleo stock and edible tallow...... 
a. a se er 
CERS GORING vo cc. ccsigivcvciicoweses 


243,270,671 
111,946,701 
6,284,380 


8,861,453 
5,371,746 





59,194,334 
29,326,138 














CNS in osc sincnnvcsusnosess 87,332,908 
a RS eae 2,098,427,054 

1The following quantities of meat and meat 
food products were condemned on reinspection and 
destroyed for food purposes on account of having 
become sour, tainted, unclean, rancid, or other- 
wise unwholesome: Beef, A S.; pork, 
4,722,886 lIbs.; mutton 32,787 lbs.; veal 34,176 Ibs. 

This term represents the total volume of in- 
spection. The figures do not represent actual pro- 
duction as the same product may have been in- 
spected and recorded more than once in the pro- 
cess of manufacture. 


HORSE MEAT PRODUCTS. 


Horse meat: Lbs. 
on , CO nN, Pe ey 2,450,418 
Pe oe ae ee 1,163,406 
CO I er ee en ee 

Horse meat and mutton canned........ 1,733,500 

Horse meat and beef canned.......... 341,056 

eee ee eee 88,975 


Violations and Exemptions 

Products examined during the year 
in the meat inspection laboratories of 
the country included meat and meat 
foods, edible fats and oils, cereals, 
spices, curing materials, colors, denatur- 
ing oils, water supplies and other ar- 
ticles. Principal faults found with 
those rejected were excessive added 
water in sausage, improper application 
of artificial color to sausage casings, 
and failure to declare added substances 
permitted to be used. 


Usual exemptions were made of ani- 
mals slaughtered by farmers on the 
farm and by retail butchers and dealers 
supplying their customers. Of the lat- 
ter group, 1,027 had certificates of ex- 
emption under which they made 62,445 
shipments totaling 7,982,104 lbs. of 
meat. This included all kinds of fresh 
and cured meat, lard, sausage and other 
meat products. 


Shipments of farm slaughtered prod- 
uct totaled 4,471,094 lbs. of fresh and 
cured meats, lard and sausage. 


Stock Yards Control 


Stockyards coming under the “super- 
vision of the bureau totaled 99 at the 
end of the year. During the year 8 
yards were posted and 2 were released. 


INSPECTION CHIEF RETIRES 


The retirement on December 31 of 
Dr. R. P. Steddom, chief of the Meat 
Inspection Division of the U. S. Bureau 
of Animal Industry, marks the termina- 
tion of 37 years of active service. Dur- 
ing this time Doctor Steddom super- 
vised the upbuilding of a service which 
now inspects annually more than 75,- 
000,000 food animals before and after 
slaughter, and has won world-wide rec- 
ognition for its high scientific stand- 
ards, practical benefits to industry and 
protection to public health. The serv- 
ice has consistently kept abreast of 
commercial developments, and in many 
cases has made distinct contributions to 
equipment and methods. 


In commending Dr. Steddom at the 
close of his distinguished career as a 
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Records what's going on... 


on the spot or 1000 miles away! 


BRISTOL'S 
METAMETER 
RECEIVER 


Are pressures or liquid levels rising to the 
danger point? Are temperatures changing 
abruptly, gradually or not at all? How 
about flow,—or motion? 

These are the conditions Bristol’s Meta- 
meter will help you check not only for 
processes in your own plant but for opera- 
tions taking place as far as thousands of 
miles away. 

Consisting of a transmitter at the distant 
point where the measurement is being 
made, an electrital circuit for conveying the 
currents automatically sent out by the 
transmitter, and a recording instrument at 
headquarters for continuously charting the 
currents received, Bristol’s Metameter marks 
a notable progress in telemetering. It oper- 


BRISTOLS 


TRACE MARK AEG. U.S. PAT. OF 


FOR TELEMETERING 
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ates on the impulse principle. The meas- 
urements recorded by the receiver are 
proportional to the duration or length of 
time in successive cycles of 15 seconds the 
impulses flow over the circuit. They are 
not dependent on the intensities or values 
cf these impulse currents. So they are not 





subject to outside interference, distortion, 
or error. Where available, any existing 
telephone line may be employed. 


The Bristol Company, Waterbury, Conn. 


Branch Offices in Principal Cities. Canada: The 
Bristol Co. of Canada, Ltd., Toronto. England: 
Bristol’s Instrument Co., Ltd., London, S.E. 14 























COLD STORAGE 
...As York Builds Them 


DOORS 


... patented “‘corkboard dip seal”...extra 
heavy steel-angle corner reinforcement 
... superior diagonal bracing...carefully 
selected, well seasoned wood...rugged 
hardware with easily operated straight- 
pull latch. Send for descriptive booklet. 


York Ice Machinery Corporation, York, Pennsylvania 
Send booklet describing York Cold Storage Doors 
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Heekin 


Cans 





Attractive, colorful, lithographed cans certainly 
create an impression of quality. Today, neither 
the dealer nor the consumer wants merchandise 
of any kind that is not packed in an attractive 
container. For years Heekin has served packers 
with lithographed cans for every requirement. 
Today Heekin personal service is ready to assist 
you in making your present can more beautiful 
. « « more attractive for the purchaser. Write 
for information. 


The Heekin Can Co. 


Cincinnati, Ohio 
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tion, GREW UP IN THE SERVICE. 









sting Dr. A. J. Pistor, new head of the Meat 
Inspection Division, U. S. Bureau of Ani- 
mal Industry, has been in meat inspection 
work since the early days of the service, 
onn. and has been an assistant chief since 
The 1910. He knows all the angles of meat 
land: inspection. 


public officer Dr. John R. Mohler, chief 
of the Bureau of Animal Industry, paid 
tribute to his administrative capacity as 
well as to the evidence of his scientific 
ability. “Your genius has expressed 
itself,”” Dr. Mohler stated, “in the selec- 
tion and training of capable assistants 
and associates, with the result that the 
ideals and standards which you have 
established will be perpetuated for 
many years to come.” 


A native of Ohio, Dr. Steddom was 
graduated from the Ontario Veterinary 
College in 1886, and engaged in veter- 
inary practice in Iowa and Illinois until 
1897, when he was appointed to the 
Bureau as assistant inspector in fed- 
eral meat inspection. In the early 
years of his service he was stationed 
in Kansas City, Mo., and _ traveled 
throughout the Southwestern part of 
the United States and in Puerto Rico. 
Later, as chief of the meat inspection 
service, he has made his headquarters 
in Washington, D. C. 
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NEW MEAT INSPECTION HEAD 


Dr, A. J. Pistor, assistant to the chief 
of the Meat Inspection Division of the 
Bureau of Animal Industry, U. S. De- 
partment of Agriculture, has been ap- 
pointed chief to succeed Dr. R. P. Sted- 
dom, who retired on December 31. Dr. 
Pistor entered the Bureau in December, 
1898, and was assigned to meat inspec- 
tion work at Chicago. At the begin- 
ning of the Bureau’s pioneer work in 
sheep-scabies eradication he was de- 
tailed to Fremont, Neb., and later 











oner Week ending January 5, 1935 









helped to conduct a cooperative cam- 
paign with the state of Wyoming. This 
work was also extended to include cat- 
tle scabies in Wyoming. 

When the new meat-inspection law 
was put into effect in 1906, Dr. Pistor 
was again assigned to meat inspection 
work at Chicago as traveling inspector. 
In 1910 Dr. Pistor was sent to Wash- 
ington, D. C., to assist in revising the 
meat inspection regulations, and short- 
ly thereafter was assigned as one of 
the assistants to the chief of the Meat 
Inspection Division. 

The meat inspection service, of which 
Dr. Pistor will be the new head, em- 
ploys regularly about 2,500 persons at 
the 150 stations and substations. In 
carrying on the work he plans to con- 
tinue the same general policy as has 
been in effect in the past. 


HARRIS TO WILSON & BENNETT 


Announcement is made that John P. 
Harris, well-known chemical engineer in 
the food products industry, has joined 
the organization of the Wilson & Ben- 
nett Manufacturing Company, manu- 
facturers of steel containers, with fac- 
tories and offices in Chicago, Jersey 
City and New Orleans. Mr. Harris’ ac- 
tivities will embody complete super- 
vision of the development, production 
and sales of sanitary steel containers 
for edible products. 

He is well known in the industrial 
chemical and food products fields, and 
while he needs no introduction, a little 
historical review will be of interest. 
Mr. Harris was born in Ottawa, Kan., 
in November, 1886, graduated from the 
University of Kansas with an A. B. de- 
gree in 1907, and later received a de- 
gree from the University of Charlotten- 
burg, Germany. 


After leaving college, he took a po- 
sition with Armour & Company in 
Kansas City, and was later transferred 
to Ft. Worth. He spent over nine years 
as chemist and refinery superintendent 
for this company. From here he went 
to the Phoenix Cotton Oil Company at 
Memphis and spent two years with this 
organization as chemist and refinery 
manager, in charge of the production 
of pure lard, vegetable oils and short- 
ening. When this country entered the 
world war Mr. Harris enlisted in the 
chemical warfare service, where he 
served as first lieutenant. 


Mr. Harris was later chemical engi- 
neer for the Allbright-Nell Company for 
two years. After this he went into 
business for himself as a consulting 
chemical engineer and assisted in de- 
signing and installing many oil and fat 
refining and rendering units all over the 
world. After four years on this work, 
he became director of practical research 
of the Institute of American Meat 
Packers, which position he held for two 
years. He later became Chicago man- 
ager of the Industrial Chemical Sales 
Company, and has been with this or- 
ganization for about eight years. 


Mr. Harris has written many inter- 





esting articles that are recognized by 
the edible products industry as authori- 
ative. There is probably not another 
man in this field more familiar with 
both production and sales problems of 
the edible products manufacturer. In 
speaking of his new connection Mr. 
Harris said: 


“Steel packages are serving the food 
products industries increasingly through 
the development of easily-operated, full 
removable head, theft-proof barrels, as 
well as pails and drums with perfect 
sanitary linings. We remember the ad- 
vent of the hundred-pound drum pack- 
age, which achieved enormous immedi- 
ate popularity for some of the very rea- 
sons which now popularize these new 
full-open-head sanitary barrels and 
drums. This is a great field for service 
to the food industries, and I am very 
enthusiastic over the opportunity I 
shall have to work in it.” 


AMERICAN LARD TO CUBA 


Imports of American hog lard into 
Cuba have increased markedly during 
the current year compared with 1933, 
according to a report to the Commerce 
Department from the commercial at- 
tache at Havana. Receipts during the 
first eleven months of 1934 amounted 
to 11,284,862 kilos compared with 
4,718,245 kilos in the corresponding 
period of last year. Total imports of 
lard into Cuba during November 
amounted to 1,047,581 kilos against 
1,751,139 kilos in October and 425,537 
kilos in November, 1938. Practically 
all of this lard was of American origin. 
Of the November imports, 977,108 kilos 
entered through the port of Havana and 
70,476 kilos through other Cuban ports. 





RECORD OF INDUSTRY 


SERVICE. 


John P, Harris, recognized technical au- 
thority in the food products industries, 
joins the Wilson & Bennett organization. 
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AF lavorable Food Talk 


Better for All Kinds of Smoked Meats, 





We Want Your Orders for Sausage 
Seasonings 


They Are Made to Hold the Color as 
Well as the Flavor 


Bologna, Frankfurters—and All Kinds 


of Dried Sausage 


Order Seaslic Pure Garlic Juice and 


Seaslic Pure Onion Juice 


Pork C, with Sage 
Pork B, without Sage 
Pork AC—extra high color 


THESE LITTLE PIGS WENT 
TO MARKET 

















Protect Your Products 
and Your Profits with 


BEMIS Parchment-Lined BAGS 


BEMIS Parchment-Lined Bags stimu- 
late sales by their cleaner, fresher-look- 
ing appearance and reduce packing 
costs, 

No wrinkling. No sweating. Easier 
to pack because these bags have round 
bottoms—and there’s only one end to 
close. 

On no other type of container will 
your brand name stand out so effective- 


ly. This is an important factor in 
building repeat sales. 

Made of sanitary white bleached 
muslin, lined with genuine vegetable 
parchment that prevents grease from 
leaking through to the outside. 

In every way, BEMIS Parchment- 
Lined Bags do their part to help you 
get a premium price. 


Write for Free Samples today 


BEMIS BRO. BAG CO., 420 Poplar Street, St. Louis, Mo. 
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Offices: 


New York 
Chicago 
Brooklyn 
Detroit Denver 

Los Angeles Memphis 

St. Louis Omaha 

Boston Winnipeg 

San Francisco Oklahoma City 
Buffalo Salt Lake City 
Minneapolis Norfolk 

New Orleans Wichita 
Kansas City Peoria 

Seattle Salina, Kans. 


Indianapolis 
Louisville 
Houston 
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Market Active and Strong—Hogs 
at New Highs for Move—Lard at 
New Season Tops—Cash Trade 
Satisfactory—Hog Run Compara- 
tively Light— Reduced Produc- 
tion Expected— Chicago Lard 
Stocks Larger 


Market for hog products was active 
and strong the past week, going to new 
high levels for season under broad 
commission house demand, firmer mar- 
kets in meats and a somewhat better 
meat demand. Cash trade was reported 
very satisfactory, while renewed ex- 
pressions from Washington of prospec- 
tive reduction in hog production had a 
stimulating influence. 


Strength in cotton oil and butter 
aided somewhat, but the feature was 
bullishness in trade and _ speculative 
quarters, based on expectations of mod- 
erate hog receipts during the next three 
months and continued tightness in edi- 
ble fats as a whole. 


Commission house demand readily 
absorbed realizing and selling from 
packinghouse quarters. The market 
developed a technical weak pit condi- 
tion at times and suffered a reaction 
of fair size. It was noticeable, how- 
ever, that on breaks selling subsided 
and buying power enlarged. This served 
to act as a cushion and prevent any 
serious decline. 


Meat Demand Good 

The hog supply position is fairly 
well known. The meat demand outlook 
is fairly satisfactory, with business 
generally a little more optimistic. There 
is little or no reason to anticipate much, 
if any, falling off in domestic lard con- 
sumption, as the price of all other fats 
has advanced considerably. From a 
demand standpoint, therefore, the out- 
look is satisfactory, with the possibility 
that there may be some pickup this 
year in foreign trade. 


The U. S. Department of Agriculture 
pointed out that relationship between 
feed prices and hog prices is expected 
to continue unfavorable for hog produc- 
tion for several months. The hog-corn 
ratio in the United States, the report 
said, is about the lowest on record, and 
because of shortage of feed average 
weight of hogs marketed has been re- 
duced sharply. 

Top hogs at Chicago on January 1, 
reached a level of $8.00, a point within 
5¢ of the 1934 peak. With the process- 
ing tax of $2.25, top hogs brought 
$10.25. On Wednesday top reacted to 
7.80c. Average price of hogs at Chi- 
cago at outset of week was 7.20c, 
against 6.20c the previous week, 3.30c 
a year ago, 3.05c two years ago and 
4.15¢c three years ago. 


Week ending January 5, 1935 


| Provisions and 
Weekly Marfté (Cevie 


Advance in hogs the last week un- 
doubtedly placed hogs and corn at a 
better feeding differential, so that a 
possibility of heavier weight hogs in 
the future is before the trade. Corn, 
however, is a scarce article, and the 
feed shortage promises to become more 
acute. 


Chicago Lard Stocks Increase 


Average weight of hogs received at 
Chicago last week was 218 lbs., against 
215 lbs. the previous week, 226 lbs. a 
year ago and 226 lbs. two years ago. 

Stocks of lard at Chicago during De- 
cember increased 7,439,000 lbs., total- 
ing 73,453,000 lbs. and comparing with 
85,382,000 lbs. a year ago. 

Hog receipts at western packing 
points last week totaled 238,000 head, 
against 465,300 head the previous week 
and 399,000 the same week last year. 

PORK—Market was steady at New 
York, with demand fairly good. Mess 


Lard 

















was quoted at $23.00 per barrel; family, 
$23.00 per barrel; fat backs, $17.25@ 
19.25 per barrel. 

LARD—Demand was fairly good and 
market firm at New York. Prime west- 
ern was quoted at 10.85@10.95c; middle 
western, 10.85@10.95c; city tierces, 10c 
nominal; tubs, 12%@13c; refined Con- 
tinent, 114%@11%c; South America, 
11% @11%c; Brazil kegs, 11% @11%c; 
compound, carlots for export, 138c; 
smaller lots, 13144c; domestic compound, 
4e¢ more. 

At Chicago, regular lard in round 
lots was quoted at 24c over January; 
loose lard, 65c under January; leaf lard, 
70c under January. 


(See page 28 for later markets.) 


BEEF—Demand was fair and mar- 
ket firm at New York. Mess was nomi- 
nal; packer, nominal; family, $17.00@ 
18.00 per barrel; extra India mess, 
nominal. 








Hog Cut-Out Values Improve 


Increases in the prices of live hogs 
and of green product featured the mar- 
ket during the week just ended. Hog 
prices on New Year’s day went to a top 
of $8.00 at Chicago which, however, was 
not held during the remaining days of 
the week. But the general price level 
was well above that of a week earlier. 
The hog market at this point has been 
above $8.00 on only one day since Au- 
gust 6, 1931, and that was on August 
29, 1934, when a top of $8.05 was 
reached. 


The New Year’s Day top of $8.00 
compares with $4.65 on the first market 
day of 1931, with $3.10 on January 1, 
1933, and $3.50 on January 1, 1934. 


Hog receipts for the last two weeks 
have been light. Bad weather condi- 
tions and the holiday season are be- 
lieved to have been factors, although 
there is some opinion in trade circles 
that the runs from many sections al- 
ready have dried up. Light hogs, which 


Regular hams 
Picnics 
Boston butts 
Pork loins 
Bellies, 
Bellies, heavy 
Fat backs 
Plates and jowls... 
Raw leaf 
P. S. lard, rend. wt 
Spareribs 

Regular trimmings 


Py ly) AE NIN nS ocverusiccsansenews eas 


Total cutting value (per 100 lbs. live wt.). 


Total cutting yield 





had been selling at a sharp differential 
under the heavies, showed the greatest 
price increase and the spread during 
the week was small. 

Receipts at the seven principal mar- 
kets for the four days of the current 
week totaled 191,400 head against 109,- 
500 in the three days of the previous 
week and 291,500 in the like period a 
year ago. 

Cut-out values on good grade hogs 
improved in spite of the higher prices. 
Green cuts, such as fresh pork loins, 
butts, hams and bellies, all showed price 
increase although the increase on loins 
was the most marked. This was due 
primarily to the low figure at which 
this product has moved for many weeks. 


The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during three 
market days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE. 


180 to 220) =. 220 to 250 
Ibs. Ibs. 
$2.14 
50 


160 to 180 250 to 300 
Ibs. Ibs. 


15 

L5 
'33 
123 
124 

1.47 
14 
‘31 
:06 


. $9.54 $9.74 


67.00% 68.00% 69.50% 71.00% 


Crediting edible and inedible offal values to the above totals and deducting from these the 
cost of well finished live hogs of the weights shown, plus all expenses, including the processing 
tax of $2.25 per hundred live weight, the following results are secured: 


Loss per cwt. 
Loss per hog 


$ .43 $ .51 $ .45 
$ .86 $1.20 $1.24 
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These charts in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE show 
the trend of prices of fresh and cured pork 
meats, lard and of live hogs at Chicago dur- 
ing December and the full year 1934 com- 
pared with like periods one and two years 
earlier. 

Dropping off in hog supplies, pros- 
pects of still further curtailment, un- 
willingness of producers to move prod- 
uct except at the market and a general 
disposition to hold against prospective 
shortage resulted in generally higher 
prices for most green meats and in a 
continued upward trend in the price of 
cured meats and lard. 





























The spread in the price of cured 
meats during the last half of 1934 over 
the prices of one and two years earlier 
is marked. During the first half of the 
year, this was less evident even though 
in the early months of 1934 the market 
received much support through govern- 
ment buying of hogs as well as of pork 
meats and lard. 


The underlying situation of the mar- 
ket is strong from the supply side, an 
important factor in the whole situation, 
however, being the ability of the con- 
sumer to buy at the higher levels. 


Fresh Pork Cuts 


Pork Loins.—December witnessed an 
upturn in the price of fresh pork loins 
following a three months’ decline. This 
cut showed unusual weakness during a 
period when most green meats were 
exhibiting strength. The general situ- 
ation in the hog market was the princi- 
pal strengthening factor in loins with 
resulting higher price. There was a 
good deal of disposition on the part of 
producers to freeze loins at the current 
market and there developed a good 
speculative demand. 
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Hams.—Green hams_ showed little 
buoyancy during the month. Prices 
were steady to quiet until the last day 
of the period when the lighter weight 
hams showed an increase in price on 
improved demand. There was little dis- 
position on the part of producers to sell 
under list prices while the buying side 
was slow to follow advances. 

Bellies.—There was a broad trade in 
green bellies in the closing month of the 


year, on a rapidly advancing market, 
with buyers inclined to take on even 
larger quantities where available. 
Packers who have built up a big busi- 
ness on sliced bacon were among the 
strong buyers of green bellies. 


Boston Butts.—This product shared 
in the advance on all green meats, 
showing even more improvement than 
loins, with the market closely sold up 
at all times. There was a good move- 
ment on boneless butts. Production 
was barely sufficient to take care of 
current demand which resulted in much 
improvement in the trade on accumu- 
lated stocks at higher prices. 

Picnics.—Picnics were firm through- 
out the month and toward the close of 
the period showed considerable strength. 


Cured Meats and Lard 


S. P. Hams.—While trading in S. P. 
hams was featureless toward the close 
of the year, holders were not inclined to 
offer at less than the full market price, 
preferring to accumulate in view of the 
light production in prospect and the 
increasing price of live hogs. 

Lard.—Lard continues its upward ' 
price trend, the strongest supporting 
factor during the month being the po- 
sition of the speculative market. The 
underlying position of lard is strong 
not only because of the shortage in 
numbers of hogs but also the light 
weight of those being marketed. It 
has enjoyed a wide domestic distribu- 
tion on account of its relatively low 
price. Whether or not there will be 
curtailment of demand at the neces- 
sarily higher retail prices remains to 
be seen. This is the ever present ques- 
tion in the market for pork products. 

Dry Cure Bellies.—Prices of dry cure 
bellies have followed the trend in the 
market for the green product quite 
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closely, the product meeting through- 
out the closing months of the year with 
excellent demand. As with other cured 
products, the price has been under that 
for the green but in most cases the lat- 
ter came from higher costing hogs and 
sellers were inclined to move their 
cured stocks first. 


D. S. Bellies—Market on dry salt 
bellies has been very strong with sup- 
plies light. Consumer buying appears 
to be good and such stocks as are avail- 
able are well held. 

Fat Backs. — Medium to heavy 
weights of dry salt backs have been 
very firm and light in supply. The 
lighter weights were rather draggy dur- 
ing much of December but later higher 
tank values stimulated demand and the 
more active trade resulted in improved 
prices for these averages. 


Hogs 

The government pig survey issued on 
December 21 injected a very bullish fac- 
tor into the hog market. It indicated 
greatly curtailed hog supplies through- 
out 1935 and much of 1936. Some of 
the heaviest hog producing states of 
the Corn Belt show greatly reduced 
pig crops and the feed situation is not 
such as to encourage feeding to heavy 
weights. However, with the increasing 
price of hogs evident toward the close 
of the year plus the bounty of $5.00 per 
head paid farmers on all hogs mar- 
keted, considerable improvement in the 
corn-hog ratio is in prospect. At best, 
1935 slaughter will be well under that 
of the previous five year average, indi- 
cations point to higher prices and there 
is a general disposition on the part of 
packers to conserve their supplies so 
far as possible to take care of trade 
needs when hog runs drop. 


MEAT AND LARD STOCKS 


Considerable increases in holdings of 
all meats and of lard during Decem- 
ber are indicated by the stocks on hand 
at the end of the year at the seven 
principal markets of the country. 


While December hog runs were not 
large, there was little disposition on 
the part of killers to force product into 
trade channels because of the smaller 
hog receipts which appear to be in 
prospect. No selling pressure was put 
on either green or cured product and 
lard enjoyed strong speculative trade. 


In spite of the increases, however, 
stocks at these markets are below those 
at the end of 1933. Meat stocks totaled 
235,700,000 lbs. against 252,600,000 Ibs. 
on December 31, 1933, a decline of 17,- 
000,000 lbs. and total lard stocks were 
over 10,000,000 Ibs. less than a year 
earlier. The total tonnage of dry salt 
meats on hand is considerably less than 
half that on hand a year ago and 
pickled stocks have increased less than 
5,000,000 lbs. The increase in the lat- 
ter is in regular hams and picnics, while 
skinned hams show a decline and belly 
stocks are about same as year ago. 


Stocks at Chicago, Kansas City, 


Week ending January 5, 1935 


Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on December 
31, 1934, with comparisons as especially 
compiled by THE NATIONAL PROVISIONER, 
are reported as follows: 


Dec. 31, Nov. 30, Dec. 31, 
1934. 1934. 1933. 

Total 

S. P. meats. .197,148,349 180,203,030 192,719,820 
Total 

D. S. meats.. 19,899,722 16,459,361 44,069,460 
Total all meats .235,764,145 212,301,522 252,671,675 
aS er 72,619,788 65,808,012 83,534,733 
Other lard ..... 18,525,366 9,914,826 13,187,175 
Totel lard ...... 86,145,154 75,722,838 96,721,908 


S. P. regular 


hams ... . 538,596,508 44,477,618 46,446,059 


S. P. skinned 

One 67,575,732 66,183,422 77,707,037 
S. P. bellies.... 50,789,166 47,792,839 50,590,952 
S. P. pienics ... 24,986,703 21,537,151 17,4: 5 
D. S. bellies.... 12,411,515 11,835,855 3% 





D. S. fat backs. 6,582,618 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago, Dec. 31, 1934: 


Dec. 31. Nov. 30, Dec. 31, 
1934. 1934. 1933. 
All kinds of bar- 
reled pork, 
ae eee 19,0438 15,132 14,468 
P. S. lard, lbs.. 65,313,845 59,910,859 78,435,623 
Other kinds of 
oe’ ae 8,140,970 
D. 8. el. bellies, 
made _ since 
Oct. » ae 
Be .abaGilnae 3,819,960 
D. S. cl. bellies, 
made previous 
to Oct. 1, °34, 


6,104,733 6,947,147 


3,241,838 12,549,038 


MEK tiasbaawee #eadeens 232,676 5,068,440 
D. S. rib bellies, 

made_ since 

ot. 1  S 

eae 1,279,572 973,868 1,020,236 
D. S. rib bellies, 

made previous 

to Oct. 1, ’34, 

.. eX aracerctelerane 14,000 58,500 62,000 
Extra sh. cl 

sides, made 

since Oct A, 4 

"On, SRR. scees 4,200 4,900 900 
Extra sh. el. 

sides, made 

previous to 

Ee Re si ee ovkchivs 1,500 
Short clear 

sides, lbs. .. Pe - 4ceeeenm. © -baennniee 

. Bo om. tat 

backs, lbs, .. 2,995,842 1,334,817 3,184,633 
D. S. shoulders, 

err eee 29,800 3,355 15,630 
S. P. hams, Ibs. 23,283,781 20,434,005 22,208,512 
S. P. skinned 

hams, lbs. 30,964,627 30,382,097 35,764,592 


S. P. bellies, lbs. 21,058,709 18,537,685 23,345,784 
S. P. Californias 

or Picnics, S. 

P. Boston 


shoulders, lbs.. 12,204,884 8,742,774 9,281,962 
S. P. shoulders, 

SCE 68,000 62,000 90,900 
Other cuts of 

meats, Ibs. .. 10,315,040 


9,548,989 8,142,516 





Total cut meats, 
a -sconeve 106,050,415 93,557,449 120,736,643 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Dec. 1, 1934 to Dec. 31, 1934, totaled 
5,182,618 lbs.; tallow, none; greases, 
60,400 lbs.; stearine, 347,600 lbs. 








HOG REDUCTION WORLD WIDE 


The relationship between feed prices 
and hog prices is expected to continue 
unfavorable for hog production for sev- 
eral months in many countries, the 
Bureau of Agricultural Economics says, 
in its current report on world hog and 
pork prospects. The hog-corn price ra- 
tio in the United States is about the 
lowest on record, and because of the 
shortage and high prices of feed, the 
average weight of hogs marketed has 
been sharply reduced. 


A decrease in slaughter supplies of 
hogs for the winter marketing season 
as compared with a year ago appears 
probable in both the United States and 
Canada, but the reduction in this coun- 
try will be relatively more than that 
in Canada. The seasonal advance in 
domestic hog prices, usually occurring 
in late winter, is expected to take place 
earlier this season and also is expected 
to be more than usual. 


Imports of bacon and hams into the 
United Kingdom were relatively small 
in October and November, and addi- 
tional limitations on imports in 1935 
are now being considered. United States 
exports of pork and lard in October 
were considerably smaller than in Oc- 
tober last year. Shipments of lard to 
Cuba have increased substantially since 
early September, when the new trade 
agreement between the United States 
and Cuba, providing for a reduction in 
Cuban duty on lard, went into effect. 


CORN-HOG PAYMENTS 


With second installment corn-hog 
payments being distributed to farmers 
at the rate of $1,500,000 a day, and 
with disbursements made on more than 
99 per cent of the first installment, 
corn-hog adjustment payments now to- 
tal over $150,000,000, the Agricultural 
Adjustment Administration announced 
this week. 


Up to December 29, second install- 
ment checks representing approxi- 
mately $16,000,000 had been mailed to 
about 231,300 producers cooperating in 
the 1934 program, while approximately 
$135,740,000 in first installment pay- 
ments had been distributed to 1,527,300 
cooperating producers. 


Of second installment payments 
made, Iowa received the largest amount, 
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C_ TEMPERATURE CONTROL 


OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER 


POWERS RE 


Stop spoiled prod- 
Write for bulletins. 


GULATOR CO. 


totaling $4,664,070, Indiana was second 
with $2,141,840, Missouri third with 
$1,363,325, Ohio fourth with $1,263,853 
and Nebraska fifth with a total pay- 
ment of $1,133,547. 


MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended Dec. 29, 1934, are 
reported as follows: 


Point of 

origin. Commodity. Amount. 
Argentine—Canned corned beef 

Canada—Bacon 

c : 

Canada—Pork tenderloins 

Czechoslovakia—Cooked ham 
Czechoslovakia—Sausage 

England—Smoked ham 

England—Bacon 

Finland—Sausage 

France—Sausage 

Germany—Sausage ’ 
Germany—Smoked ham . "649 Ibs. 
Hungary—Sausage a ) Ibs. 
Ireland—Bacon 

Italy—-Sausage 

Italy—-Smoked ham 

Norway—Meat balls 

Norway—Liverpaste 

Poland—Cooked ham 

Poland—Bacon 

Spain—Sausage 

Sweden—Sausage 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Dec. 29, 1934, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Dec. 29. week 1933. 

Steers, carcasses. . 

Cows, carcasses... 

Bulls, carcasses... 

Veals, carcasses... 

Lambs, carcasses 

Mutton, carcasses. 

Beef cuts, lbs.... 2 

Pork cuts, Ibs... .2,366, 101 


Local slaughters: 
Cattle .. 082 
Calves ... .798 
Hogs ; 22 
Sheep 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Dec. 29, 1934: 


Week 
ended Prev 
West. drsd. meats: Dec. 29. week. 

Steers, carcasses ...... ,615 2,072 
Cows, carcasses 1,2 
Bulls, carcasses 
Lambs, carcasses 
Veals, carcasses 
Mutton, carcasses 
Pork, Ibs. 


Local slaughters: 
Cattle 
Calves 
Hogs 
Sheep 


CHICAGO PACKING MOVEMENT 


Receipts of packinghouse and allied 
products in Chicago and shipments from 
Chicago during 1934 are reported by 
the Chicago Board of Trade as follows: 


Receipts, Shipments, 

Ibs. Ss. 
Cured meats and other 

packinghouse products 281,339,000 1,037,075,000 
Fresh meats, all kinds -2, 153,446,000 2,549,684,000 
Lard 168,873,000 299,427,000 
Lard compound 5,778,000 ,724,000 
Cheese 126, 201, 000 71,772,000 
Butter 484,2 239,000 337,708,000 
Eggs (cases) 7, en 525 5,022,799 
Cottonseed oil q 26,423,000 
Hides .... 2 98 5000 312,583,000 
ee 2, . 79,083,000 
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CHICAGO PROVISION MARC TS 


Ropotted by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, DECEMBER 29, 1934. 
Open. High. Low. Close 
LARD— 
Dec. 
Jan. 
May 12 ey) 13.1¢ 
July ...13.05-1: 02% 13.27% 
CLEAR BELLIES 


16.05 
MONDAY, DECEMBER 31, 1934. 
LARD 


Dec. 

Jan. 

i 

July 5 

Sept. une 55 3.65 3. 13.65 


16.00b 
sti eeee 16.25ax 
16.8714 16.70 16.87 ax 
17.00 16.95 17.00ax 
TUESDAY, JANUARY 1, 1935. 
Holiday. No market. 


WEDNESDAY, JANUARY 2, 1935. 
LARD 
Jan. 


Jan. i. 16.0214 16.10b 

May 3.8714 8714 16.65 16.72% 

July 12% A2¥ 16.80 16.95 
THURSDAY, JANUARY 3, 1935. 

LARD— 

Jan. 12.80 2 2.86 


2.95 


‘<sae 16.15b 
16.3714 16.55b 
” 16.85 16.65 16.85ax 


FRIDAY, JANUARY 4, 1935. 


12.85 

13. 15- ‘174 
13.32%4b 
13.45ax 


CLEAR BELLIES 

Jan. dora aia 16.25b 
May 3.65 3.65 16.60 16.60 
July ‘ oes ere 16.85ax 


Key: . asked; b, bid; n, nom.; » split 


NOV. MEAT AND FAT EXPORTS 


Exports of meats and fats during No- 
vember, and for eleven months ending 
November, 193 

Nov., 11 mos. ended 
1934. Nov., 1934. 
Total meat and meat prod 

ucts, Ibs. 23,697,071 

Value $3,498,977 
Total animal oils and fats. 

ML. Cmiweed siacedaawaa ae 23,234,307 455,948,001 

Value $1, O91 $27,074, 448 
Beef and veal, fresh, 5 


Pork, fresh, Ibs. 

Value $082, 
Hams and shoulders, Ss... 6,647,632 

Value $969,827 $9, i 
Bacon, s. 874,488 17,294,010 

Value $110,884 $1,550,345 
Cumberland and 

sides, lbs. 37. 078 398,776 

Value 5 
Pickled pork, Ibs. 

Value $1,268,163 
Oleo oil, 3 ,672 19,990,138 

Value $198, 8: 59 $1,270,785 
Lard, Ibs. 19,738,680 415,067,189 

Value $1, 613, 197 $24,585,256 
Neutral lard, Ibs. 33 29,099 

Value 21, $229,153 
Margarine of animal 

vegetable fats, lbs 352,914 

Value $37,367 
Cottonseed oil, crude, Ibs.. a 8,611,383 

Value $152 $848,712 
Cottonseed oil, refined, Ibs.. 5,973,756 

alue 26, $423,188 

Cooking s other than 

lard, lbs. 7, 2,065,221 

Value $18,328 $206,688 


CASH PRICES 


Based on actual carlot trading Thursday, 
3 35. 


January 3, 


REGULAR HAMS. 


Green 


BOILING HAMS. 


Green. 


SKINNED HAMS. 


Green. 


PICNICS. 


Green. 


Short Shank 1gc¢ 


(Square cut seedless) 
(Ss. P. 44¢ under D. C.) 
Green. 


*Quotations represent No. 1 new cure. 


D. S. BELLIES. 


OTHER D. S. MEATS. 


Extra Short Clears . 35-45 15%4n 
Extra Short ibs AS oe 5 15%4n 
Regular Plates 3 

Clear Plates 

Jowl Butts 

Green Square Jowls 

Green Rough Jowls 


Prime Steam, cash 
Prime Steam, 
Refined, boxed, N. 
Neutral, in tierces 
Raw leaf 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Dec. 29, 1934: 


Week Cor. 
ended Prev. c 
West. drsd. meats: Dec. 29. week. 

Steers, carcasses 2,02: 1,762 

Cows, carcasses 75 1,701 

Bulls, carcasses 2 

Veals, carcasses 

Lambs, carcasses 

Mutton, carcasses 477 

POOR, TRS. ccc cccccce OES SOT,6R 


The National Provisioner 





Cth 65 be se ce How 


= oe om 


12.85b 
12.25n 
juoted 
14.25 

12.50n 











TALLOW — Situation in tallow at 
seaboard continued rather strong the 
past week. Holiday dullness was ap- 
parent, but market acted rather tight 
at times. A scattered business was re- 
ported, and various quotations existed 
as far as extra tallow was concerned. 
Larger consumers were displaying little 
or no interest in market at the moment 
and a small scattered business made 
for somewhat erratic prices. 

Sales of two tanks were reported to 
an outside point at 5%%c f.o.b. for extra, 
the best level of the upward movement. 
Later business was reported to have 
passed in a moderate way at 5%6c and 
93gc f.o.b. It is doubtful whether or 
not any large quantities could have 
been bought at the lower figures, as 
larger producers were firm in their 
ideas and were inclined to await de- 
velopments. 


On Wednesday of this week there 
were further sales to outside points at 
5%c f.o.b., but again it was said these 
did not establish the market. As a re- 
sult, extra was quoted at from 5%@ 
55c f.o.b. New York; special, 54@ 
53¢c; edible, 7%4c. 

At Chicago, market was steady, at 
recent advance on tallows. Offerings 
were limited, and there was no par- 
ticular aggressiveness in demand. Mar- 
ket, however, appeared to be in a firm 
position. At Chicago, edible was quoted 
at 74@7'4c; fancy, 5% @5%c; prime 
porter, 5% @5%e; ‘special, 5c; No. 1, 
5 Ye, 

At the London auction on Wednes- 
day 484 casks were offered and 369 
casks sold at prices unchanged to 1s 6d 
higher, than the previous sales on De- 
cember 5. Mutton was quoted at 22s@ 
22s 6d; beef, 22s@23s 6d; mixed, 20s@ 
22s. At Liverpool, Argentine beef tal- 
low, January-February shipment, was 
unchanged at 22s 9d. At Liverpool, 
Australian good mixed, January-Feb- 
ruary, was unchanged at 22s 9d. 

STEARINE — Market was rather 
quiet, with oleo quoted at 9@9%%4c plant 
New York. At Chicago, oleo was quiet 
and steady at 9c. 


OLEO OIL—Market was quiet but 
rather firmly held. Extra New York 
was quoted 10@10%c; prime, 94%@ 
10c; lower grade, 10%c. At Chicago, 
trade was moderate, with market very 
steady. Extra was quoted at 10c. 


(See page 28 for later markets.) 


NEATSFOOT OIL — Market was 
quiet and unchanged at New York. Ex- 
tra was quoted at 8%c; No. 1, 8%c; 
pure, 12c; cold pressed, 16%c. 

LARD OIL—Trade was rather slow, 
but market was steady at New York. 
No. 1 was quoted at 7%c; No. 2, 7%4c 


Week ending January 5, 1935 


extra, 812c; extra No. 1, 84%c; prime, 
13%4c; winter strained, 8%c. 


GREASES—A strong tone featured 
market for greases at New York, with 
prices up %c or more on yellow and 
house. Strength in tallow was helpful, 
but producers’ ideas on greases were 
firm. Larger soapers were displaying 
little or no interest, but this was offset 
by lack of pressure of supplies on the 
market. 


At New York, yellow and house were 
quoted at 5@5%c; A white, 54 @5%c; 
B white, 5@5%c; choice white, 5%c 
nominal. 


At Chicago, market was strong on 
greases, particularly choice white, with 
demand satisfactory. Offerings were 
limited and firmly held. At Chicago, 
brown was quoted at 44%@4%c; yellow, 
5@5%c; B white, 54@5%c; A white, 
5%4¢; choice white, all hog, 6c. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner. ) 
New York, Jan. 2, 1935. 

There has been no trading of any 
account during the past week in local 
tankage or blood. Buyers are fairly 
well supplied with these materials and 
hesitate to take them on at present 
prices. 

South American ground dried blood 
is offered for January shipment at $3.00 
per unit, c.if. U. S. ports. 


Dry rendered tankage has moved in 
good volume and prices are slightly 
higher. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic rts: 
January to June, 1935, inclusive @$24.00 
sna sulphate, double bags, 
per Ibs. f.a.s. New York @nom. 
Blood tried. 16% per unit @ 3.00 
Fish scrap, dried, 11% ammonia, 
10% B. P. L., f.0.b. fish factory.. Nominal 
Fish meal, foreign, 11144% ammonia, 
10% B. P. L., c.i.f @ 34.50 
Fish scrap, colaciated. 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.00 & 50c 
Soda _ nitrate, per net ton; bulk. 
January to June, 1935, inclusive. @ 23.50 
in 200-lb. b 4 


2.65 & 10¢ 
2.25 & 10c 


uu 
unground, S@i0% ammo- 
nia, 15% B = =| * 


sisceeihiie. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f. @23.50 
Bone meal, raw, 44% and 50 bags, 
per ton, c.if @25.00 
Superphosphate, bulk, 
more, per ton, 16% @ 8.50 


Potash Salt. 


Manure salt, 30% bulk, per ton.... 12.90 
Kalnit, 14% bulk, per ton 8.50 
= in bulk, per ton, 40c unit 


Sulphate in bags, per ton 
Shipment January to April, 1935. 
Dry Rendered Tankage. 


a i ee ee 524%4,@ = 
60% ground 





= lallows ~Gr eases eae 
Detikly Markie Rete 


BY-PRODUCTS MARKETS 
Chicago, Jan. 3, 1935. 
Blood. 


Blood market is stronger; demand 
continues good. Last sales of unground 
at $3.25. 


Unit 
Ammonia. 
Ground @$3.30 
Unground @ 3.25 


Digester Feed Tankage Materials 


Last trading in unground 11 to 12 per 
cent was at $3.00 & 10c. This figure 
bid. 

Unit 
Ammonia. 


Unground, 10 to 12% ammonia.. @$3.00 & 10¢ 
Unground, 8 to 10% @ 3.15 & 10¢ 
Liquid stick @ 2.25 


Dry Rendered Tankage 
Dry rendered and expeller tankage 
salable at 60 to 62%c, steady with last 
week. 


Hard pressed and exp. unground per 
unit protein 


60@ .62% 
“— -- pork, ac. grease & qual. 


@45.00 
@40.00 
” (dian Feeds 


Demand continues’ good. 
steady with last week. 


Prices 


Carlots. 
Digester tankage meat meal, 60%.... @45.60 
Meat and bone scraps, 50% @45.00 
Steam mene ae 65%, special feed- 
ing, per 30.00 
Raw bone ae for feeding . 


Fertilizer Materials 


Last trading in 7 to 9 and 10 to 11 
ammonia was at $2.50 & 10c, up about 
10c from previous week. 


High =. tankage, ground, 10@ 
err eres 2.50@2.60 & 10¢ 
Bone tankage, ungrd., 
per ton @14.00 
Hoof meal 60@ 2.75 


Bone Meals (Fertilizer Grades) 


Market unchanged. 
Steam, ground, 3 & 
Steam, unground, 3 & 50 

Horns, Bones and Hoofs 


Little change; prices —- nominal, 


Horns, according to grade ° 85.00 
Mfg. shin bones ° 

Cattle hoofs .... 

Junk bones 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks 
Car lots of calf trimmings, calf and 
hide trimmings mixed, and sinews and 
pizzles continue in demand. Prices 
nominal. 


Kip stock 
Calf stock 


$16.00@17.00 
@13.00 


Sinews, pizzles 

Horn, piths . 
Cattle jaws, skulls and knuckles.... 
Hide trimmings (new style) 

Hide trimmings (old style) 

Pig skin scraps and trim, per lb 


Animal Hair 


Market nominal. 


Summer coil -and field dried... 

Winter coil dried 

Processed, black, winter, per lb. 

Processed, grey, winter, 

Cattle switches, each* 
*According to count. 





SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Jan. 3, 1935. — 
After several days steady advances, 
cotton oil futures met with profit taking 
in sympathy with hogs and lard but 
prices still remain higher than week 
ago. Crude is also up 4c lb. and firm- 
ly held at 9%4c lb. f.o.b. mills. Bleach- 
able is strong at 10%c lb., loose New 
Orleans with offerings light. Trade ex- 
pects a tight situation in cottonseed 
products as the mills will close down 
much earlier than is customary for the 
season. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 3, 1935.—Crude 
cottonseed oil nominal 9%c lb. for Val- 
ley; forty-one per cent protein cotton- 
seed meal, $36.00. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Jan. 3, 1935.—Prime cot- 
tonseed oil, 9%2c lb.; forty-three per 
cent meal, $40.50; hulls, $15.00. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., Jan. 2, 1935. 


Cottonseed meal suffered a severe 
price decline as a result of easier out- 
side markets and drastic liquidation in 
January. Early trading was in the na- 
ture of switching to May at 85c on 
basis of $36.50 and $37.35 but on sell- 
ing pressure January was forced to a 
low of $35.80 which carried March to 
$36.25 and May to $36.50. On the 
absence of any support, buyers were 
enabled to fill their requirements at 
practically their own ideas of value. 
The close was easier at declines of 50c 
to 80c. 


Cotton seed held much better. than 
meal and while prices were off some- 
what, closing bid prices were only 25c 
to 75¢c lower. 


INEDIBLE FAT EXPORTS 


Exports of inedible fats from the 
United States during November, 1934, 
giving the principal countries of des- 
tination: 

Other 
animal 
greases 
Tallow, and fat, 

Ibs. 
Belgium 
France 
Germany .... 

Italy 
Netherlands ........ 
Spain 
Sweden 

Un. Kingdom 
Canada 
Guatemala 
Honduras 
Nicaragua 
Mexico 

Cuba 

Dom. 

Haiti, 
Colombia 


Others 9,910 


114,584 
$15,124 


2,316,275 
$124/044 


165,023 


Value $15,408 


MARGARINE MATERIALS USED 


Oleomargarine materials used in 
manufacture during November, 1934, 


with comparisons: 

Ingredients of Nov., 1934, Nov., 1933, 
Uncolored Margarine: lbs. lbs. 
Butter 100 
CGE MEE vesccececdvceese 12,745,834 

Corn oil 
Cottonseed oil 


477 
14,242,567 


40, 
1,909,316 
Derivative of gly 62,187 
Lecithin 


Neutral lard 

Oleo oil 

Oleo stearine 
Oleo stock 

Palm oil 

Peanut oil 

Salt 

Soda (benzoate of) 
Sugar 

Vegetable oil 





Ingredients of Colored 
Margarine: 


Butter 
Cocoanut oil 
Color 
Cottonseed oil 
Derivative of 
Milk 


Neutral lard 

Oleo oil 

Oleo stearine 

Oleo stock 

Palm oil 

Peanut oil 

Salt 

Soda (benzoate of) 
Sugar 

Vegetable oil 


Total for colored and un- 


colored ..........+.+++++-51,340,998 26,784,517 


HULL OIL MARKETS 


Hull, England, Jan. 3, 1935. — (By 
Cable.)—Refined cottonseed oil, 23s; 
Egyptian crude cottonseed oil, 20s 6d. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRO- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER 
Old Colony Bldg., Chicago, II. 


Please send copy of reprint on oil re- 
fining and manufacture. 


(Enclosed find 50c in stamps.) 




















COTTON OIL TRADING 


COTTONSEED OIL— Market was 
strong. Store offerings at New York 
were light and prices firm with futures. 
Crude oil was quiet and quoted at 944c 
nominal across the Belt. 


Market transactions at New York: 


Friday, December 28, 1934 


—Range— a koa 
Sales. High. Low. Bid. Asked. 


Spot 

Jan. 

Feb. 

Mar. 
April .... 
May ... 
June 


2 1062 1062 1065 a a 1070 

oe «ose SRO @ 3070 

"56 1064 1045 1061 a 60tr 

: ...-. 1058 a 1068 
“41 1072 1056 1070 a trad 
.... 1070 a 1080 

July 113 1081 1063 1078 a 80tr 
Aug. . 1080 a 1090 


Sales 212 wicienaten crudes, 9%c bid. 


ae December 29, 1934 


OS ee = ats a 

Jan. ‘ 1080 a 1095 
| ee cece coce JOO & 2000 
| 20 1078 1069 1076 a trad 
| | Se ..-.- 1075 a 1090 
WE kcal 1079 1087 a trad 
Se wen os os esas 2060 @ 1006 
July 27 1094 1085 1093 a 95tr 
Aug. . 1094 a 1104 


Sales 68 cilia crudes, 9%4c bid. 


‘nae December 31, 1934 
Spot 
Jan. 
RS reas rs 
Mar. 37 
| 
Oa 
June .... 


21 1087 


- a 
: 1090 a 1094 

. «e-- 1070 a 1090 
1085 1078 1078 a 1079 
<a. ceva seme ae ae ae 
36 1094 1087 1089 a trad 
. « ecoe 000 & 1906 
July 44 1100 1094 1094 a 1095 
Aug. . 1095 a 1110 


Sales 117 sasiniintins crudes, 9%c nom. 


Tuesday, January 1, 1935 
HOLIDAY—No Market. 


Wednesday, January 2, 1935 
Spot ao easiest Medd sate mtel te aie a's 
1090 1090 1080 a_ Bid 

sr .. .-.. 1080 a nom 
20 1080 1070 1072 a 1076 
eiacene .--- 1075 a 1085 
37 1091 1076 1080 a 1081 
arate -- «ee. 1080 a 1090 
32 1098 1085 1086 a 1090 
.”1085 a 1110 

Sales 91 otitis ane, 94%c nom. 


naeaginl January 3, 1935 
1107 1107 1100 a.... 
.. 1090 1068 1086 a 1089 
.. 1095 1072 1090 a 1092 
. 1099 1080 1096 a 1099 


(See page 28 for later markets.) 


OILS USED IN MARGARINE 


Following is the percentage of the 
various fats and oils used in margarine 
manufacture during November, 1934: 

Per cent. 


Cocoanut oil 
Cottonseed oil 
Neutral lard 

ef fats and oils 
Peanut oils 
All other fats, about 
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Trade Active — Market Strong — 
Cash Trade Quiet— Hogs and 
Lard Firm — Washington Devel- 
opments Awaited. 


Cottonseed oil futures market started 
the new year with considerable activity, 
prices establishing new season’s highs 
and holding within a few points of the 
best levels reached thus far this season. 
Again the past week the chief incentive 
for bullish operations in oil were found 
in new highs for both lard and hogs. 


Hogs moved up to an $8.00 top, or 
within a few cents of the high point 
reached last August. Commission house 
trade in oil continues very broad and 
general, so that individual operations 
counted for little. Sentiment continues 
bullish, although seasonally cash trade 
was generally reported quieter. 


Selling pressure continued to come 
mostly from profit takers and although 
broad at times, there was large specula- 
tive absorption on small setbacks. This 
latter buying readily took care of real- 
izing and what little hedge pressure 
was in evidence. 


The absorption served to keep the 
pit bare of surpluses, and there were 
times when commission houses had dif- 
ficulty filling buying orders. The latter 
situation represented a continuance of 
bullishness in commission house circles 
on edible fats. While predicated on 
the belief that lard will be higher later 
on, it was aided somewhat by strength 
in butter, prices of this fat reaching 
the best levels in over three years. 


Reduced Oil Consumption 


In some oil quarters there was a 
tendency to go a little slower. These 
factors are persistently pointing to oil 
imports which they fear must reduce 
domestic oil consumption sooner or 
later. Bulls are contending that domes- 
tic oil consumption must of necessity 
fall off sooner or later, otherwise a 


Vegetable Oils 
Weeply Marpet Rt 


very tight position in actual oil will 
exist at the season’s end. They point 
to the heavy distribution the first four 
months of the season, and agree that 
even the most ardent bull will be sur- 
prised should the distribution continue 
at such a pace throughout the present 
season. 


Those favorable to constructive side 
appear more or less satisfied that im- 
portation has not been as heavy as scme 
would like to believe. At the same 
time, they are more or less satisfied 
that importations will be offset by not 
only the decreased oil production this 
season but the probabilities of a consid- 
erable reduction in lard production the 
next quarter. 


There was little change in general 
position of the markets during the 
an $8.00 top at Chicago, which, with the 
an $8.00 top Chicago, which, with the 
$2.25 processing tax, gives the hog 
raiser $10.25 or a level which will per- 
mit feeding of corn at a profitable 
basis. Top hogs later reacted to 7.80c. 


Crude Quiet and Nominal 


Whether or not these hog prices will 
be maintained or enhanced remains to 
be seen, but should the better differen- 
tial between live hogs and corn con- 
tinue, there is the possibility that heavi- 
er weight hogs will be coming to mar- 
ket in the not distant future, provided 
corn for feeding is available. 


Scarcity of corn in many important 
areas of the country is acute, and in 
grain circles there is a confident feel- 
ing that any enlargement in feeding 
demand will find quick reflection in 
higher prices for the yellow cereal. 

Lard stocks at Chicago during De- 
cember increased 7,439,000 lbs. to 73,- 
453,000 lbs., against 85,382,000 Ibs. the 
same time last year. This development 
was not unexpected, in fact was indi- 
cated from the early days of last month. 


Crude oil markets were quiet and 











more or less nominal and quoted at 94c 
across the Belt. 

Trade in cotton oil futures on the 
New York Produce Exchange during 
1934 totaled 19,940 contracts, compared 
with 9,175 contracts in 1938, and 5,085 
contracts in 1932. 

COCOANUT OIL—Fairly good de- 
mand and a strong market were re- 
ported at New York. Business was 
done on Monday at 4c, followed by sales 
later in the week at 4%c. There were 
intimations that as high as 4%c had 
been paid. Preliminary figures on No- 
vember imports from Philippines were 
20,934,999 Ibs. against 40,667,795 Ibs. in 
November, 1933. 

CORN OIL—A moderate inquiry and 
a firm market continued in corn oil. 
Last business reported was at 954c New 
York. Mills are now firmer in their 
ideas and asking 9%c. 

SOYA BEAN OIL—A good trade was 
reported passing in this market, and 
tone was rather firm at New York, 
prices being equal to 8.6@8.8c. In the 
Mid-west 742 @7.7c was asked. 

PALM OIL—There were indications 
of a fair business having been put 
through in this market. Spot and Sum- 
atra oil both quoted at 3%c New York. 

PALM KERNEL OIL—A continued 
moderate trade was talked of in this 
quarter. Prices were slightly firmer or 
on a basis of 3.7c c.if. New York for 
shipment. 

OLIVE OIL FOOTS—Trade was 
quieter the past week, but market was 
very steady at New York. Foots were 
quoted at 7'4c. 

RUBBERSEED OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Business passed in 
this market at 94%c New York. There 
was an impression that further quan- 
tities were available at that level, but 
mills were quoting 9%c. 
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of the 
garine 
34: 


Per cent. 


Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H. Hammond Company G23” 


69 on 
o 


Bente cri 





MARGARINE 
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Week ending January 5, 1935 





WEEK'S 


CLOSING MARKETS 





FRIDAY’S CLOSINGS 


Provisions 
Hog products were strong the latter 
part of week on commission house buy- 
ing, further strength in hogs and colder 
weather. There was some packer sell- 
ing on budges. Top for hogs was $7.90. 


Cottonseed Oil 
Cotton oil was strong, late months 
being at new season’s highs. Outside 
buying was broad. Strength in lard 
and hogs was a factor. Crude quoted 

at 9'ec Ib. bid in all sections. 
Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Jan., $10.96@11.00; Mar., $10.89@10.91; 
May, $10.94@10.95; July, 10.98@11.00. 


Tallow 
Tallow, extra, 53¢c bid; 55¢c asked. 


Stearine 
Stearine, 944 @9'c. 
Friday's Lard Markets 
New York, Jan. 4, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $10.90@11.00; middle western, 
$10.90@11.00; city, 10%¢; refined Con- 
tinent, 11%@11%c; South American, 
113%,@11%c; Brazil kegs, 1112@115%c; 
compound, 13¢ in carlots. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Dec. 29, 1934: 


PORK, 
Week Week 
ended ended 
29, Dee. 30, 
; 1933, 


Nov. 1, 


1933 to 


bbls. 


Total . evaemnas 
United Kingdom 
Continent ... 


BACON AND HAMS. 


M Ibs M Ibs. 

we 9 9928 18,189 
United Kingdom ; 17,549 
Continent a oaee 96 529 
.. eae , 2 19 
Other countries eaee ewes 92 


LARD. 
M lbs. 
Potel «2s. 2,489 
United Kingdom ........ 1,989 8,632 
ere ee 392 2,903 
Sth. and Ctl. America.. 66 103 
West Indies 42 
Wee Mie GRBRIOBs 0.0.0 000 ewer 
Other countries 


M Ibs. 
11,638 


TOTAL EXPORTS BY PORTS. 
Bacon and - 
Pork, Hams, 
From bbls. M Ibs. 
New York hegiceeweess ee 499 
Boston ... : ~s 17 
pe. eee 
Newport News 
New Orleans 
Norfolk ‘ 
St. John, N. PB 
Halifax . 


Lard, 
M Ibs. 


1,327 


Total week 
Previous week 
2 weeks ago 
Cor. week 1933 


SUMMARY OF EXPORTS FROM NOVEMBER 1 
TO DECEMBER 29, 1934. 
De- 
1934. 19338. Increase. crease. 
Pork. M Ibs. .. 101 185 “nee 83 
Bacon and Hams, 
Ibs. -. 18,189 


J 18,364 re 174 
Lard, M Ibs. . 34,884 


77,940 43,056 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, Jan. 4, 1935. 
General provision market steady but 


firm; good demand for hams; fair de- 
mand for lard. 


Friday’s prices were: Hams, Amer- 
ican cut, 89s; hams, long cut, 90s; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 71s; Wiltshires, unquoted; 
Cumberlands, exhausted; Canadian 
Wiltshires, 76s; Canadian Cumberlands, 
60s; spot lard, 57s. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Jan. 4, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
97,811 quarters; to the Continent, 9,261. 
Exports the previous week were: To 
England, 91,964 quarters; to Continert, 
73 quarters. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended December 29, 1934, were 
6,433,000 lIbs.; previous week, 6,764,000 
lbs.; same week last year, 3,436,000 lbs.; 
from January 1 to December 29 this 
year, 259,827,000 lbs.; same period a 
year ago, 227,127,000 lbs. For the en- 
tire year 1934, 260,985,000 lbs.; for the 
entire year 1933, 227,127,000 lbs. 

Shipments of hides from Chicago for 
the week ended December 29, 1934, 
were 6,450,000 lbs.; previous week, 
8,107,000 lbs.; same week last year, 
4,817,000 lbs.; from January 1 to De- 
cember 29 this year, 310,879,000 lbs.; 
same period a year ago, 260,153,000 Ibs. 
For the entire year 1934, 312,583,000 
Ibs.; for the entire year 1933, 260,- 
153,000 lbs. 


N. Y. HIDE FUTURE PRICES 


Saturday, Dec. 29, 1984—Standard— 
Close: Mar. 9.60@9.65; June 9.98 sale; 
Sept. 10.30@10.32; Dec. (1935) 10.65 
sale; sales 63 lots. 

Monday, Dec. 31, 1934—Standard— 
Close: Mar. 9.61 sale; June 10.01 sale; 
Sept. 10.31 sale; Dec. 10.65n; sales 23 
lots. Closing unchanged to 3 higher. 

Tuesday, Jan. 1, 1935—Holiday. 

Wednesday, Jan. 2, 1935—Close: Mar. 
9.52@9.60; June 9.90 sale; Sept. 10.22 
@10.28; Dec. 10.52@10.60; sales 66 
lots. Closing 9@13 lower. 

Thursday, Jan. 3, 1935—Close: Mar. 
9.65b; June 10.04@10.05; Sept. 10.35 
sale; Dec. 10.65n; sales 50 lots. Closing 
13@14 higher. 

Friday, Jan. 4, 19835 — Close: Mar. 
9.90 sale; June 10.23 sale; Sept. 10.60 
sale; Dec. 10.85@11.00; sales 101 lots. 
Closing 19@25 higher. 


LAST BIDS ON BEEF AND VEAL 


Ninety-six meat packers entered bids 
under schedule 120 of the Federal Sur- 
plus Relief Corporation for the slaugh- 
ter of cattle and calves, boning of beef 
and veal and freezing of quarters. Total 
bids made cover some 50,000 cattle and 
30,000 calves daily. Bids were offered 
for the canning of beef from approxi- 
mately 52,000 head of cattle daily and 
veal from 40,000 calves daily. 

The general range of prices bid is in- 
dicated by the Institute of American 
Meat Packers as follows: 

SLAUGHTERING AND BONING BEEF— 
From a refund of .01 per ewt. upward 
to a charge of .98 per cwt., these bids 
being influenced by the location of the 
processing plant and the transportation 
charges to be incurred, the bulk of the 
bids falling between .20 and .50 per 
ewt. 

SLAUGHTERING AND FREEZING BEEF IN 
QUARTERS—F rom .17 to .80 per cwt., the 
bulk of the bids falling between .20 and 
.40 per cwt. 

BONING FROZEN BEEF QUARTERS— 
From .28 to 1.53 per cwt., including 
transportation charges, the bulk of the 
bids falling between .50 and 1.00 per 
ewt. 

SLAUGHTERING AND BONING VEAL— 
From .15 to 1.75 per ewt., transporta- 
tion charges again being a factor, the 
bulk of the bids falling between .35 and 
.75 per cwt. 

SLAUGHTERING AND FREEZING VEAL IN 
SIDES—From .22 to 1.25 per cwt., the 
bulk of the bids falling between .40 
and .60 per cwt. 

BONING FROZEN VEAL SIDES—From 
.35 to 1.60 per cwt., transportation 
charges included, the bulk of the bids 
falling between .50 and .90 per cwt. 

CANNING BEEF AND VEAL — From 
.0314 to .0510 per pound, the bulk of 
the bids falling between .0340 and .0380 
per pound, though bids covering 7,500 
cattle and 9,500 calves daily were at 
.0330 or less. 

FREEZING TONGUES (INCLUDING FIRST 
30 DAYS STORAGE) —F rom .35 to 2.00 per 
ewt., the bulk of the bids falling be- 
tween 1.25 and 1.75 per ewt. 

CURING CATTLE HIDES (INCLUDING 
FIRST 30 DAYS STORAGE)—F rom .0100 to 
.0200 per pound, the bulk of the bids 
falling between .0125 and .0175 per 
pound. 

CURING CALF SKINS (INCLUDING 
FIRST 30 DAYS STORAGE—From .0100 to 
.0300 per pound, the bulk of the bids 
falling between .0150 and .0200 per 
pound. 

Awards made under this schedule, to 
be announced this week, will cover 
slaughtering, processing and canning 
activities during January, 1935, and will 
be a continuation of the activities 
awards for which expire January 6, 
1935. 


Watch the “Wanted” and “For Sale” 
bargains in equipment. 


The National Provisioner 
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Chicago 

PACKER HIDES—Despite interrup- 
tion of negotiations due to holiday, 
there was a fair trade in packer hide 
market this week at steady prices for 
descriptions sold. Total of slightly over 
50,000 hides were reported this week, 
in addition to which Association sold 
5,000 cows, and one packer also moved 
10,000 more cows at the close of last 
week. 


Buyers were willing to take branded 
steers of all descriptions throughout 
week at steady prices, but packers are 
slow to offer these alone, preferring to 
move some light cows with them. Bids 
of 11%c were available for native 
steers; these are in fair supply, but 
packers ask 12c, which was paid earlier 
in a small way. 


Branded cows apparently could be 
moved at steady price without diffi- 
culty. Light native cows were slowest 
item on list. Buyers were willing to 
take on the 43 lb. and up at steady 
price, but continued to bid a half-cent 
less for straight weights. Late this 
week advancing prices in hide futures 
market, apparently due to a good out- 
side public interest, brought in buyers 
of light cows for Exchange delivery 
purposes. Further business on this 
basis is probable before end of week, 
if exchange market retains its advance. 


Native steers last sold at 12c; bids 
of 11%c declined. One packer sold 
5,000 extreme light native steers mid- 
week at 9c steady; an Iowa packer 
sold 2,600 same basis. Butt branded 
steers could be sold at 11c, and Colo- 
rados at 10%4c, steady. Texas steers in 
very light supply, and quotable nomi- 
nally at 11c for heavies, 10c for lights 
and 8%c for extreme lights. 


Two packers moved 15,800 heavy 
native cows at 9c, steady; Association 
also sold 1,000. One packer sold 5,000 
November light native cows at close of 
last week at 9c; 10,000 more sold late 
this week at 9c, and Association also 
sold 3,000. One lot of 5,000 October to 
December branded cows sold late last 
week at 814c, and 20,000 more sold this 
week at 8'%c; Association sold 1,000 
same basis. 


Native bulls last sold at 8c, and 
branded at 7c. 


SMALL PACKER HIDES—Chicago 
small packer all-weights of current 
take-off are quoted in a nominal way 
around 8'%c for native steers and cows 
and Y%e less for branded. Outside 
small packer lots moving at from 7% 
@8c, selected, for best natives, down 
to around 7c for less desirable lots. 





FOREIGN WET SALTED HIDES— 
South American market a shade firmer. 


Week ending January 5, 1935 


i and & 1) 
ides aa Ski S 


(CMU 


At close of last week, 4,000 frigorifico 
steers sold at 66 pesos, equal to 10tic, 
c.if. New York, steady with earlier 
sales. Early this week 4,000 LaBlancas 
and 4,000 LaPlatas sold at 66% pesos, 
equal to about 11%c. 


COUNTRY HIDES—Country market 
about unchanged, except extremes a bit 
firmer. Demand has been running 
mostly to extremes and fair sales have 
been made recently on this description. 
Tanners are unwilling to pay advances 
generally asked for countries, in view 
of lack of trading on big packer light 
cows. All-weights quoted 6%4%@6%c, 
selected, delivered, for trimmed 47- to 
48-lb. avge. Heavy steers and cows 
quoted around 6c, nom., with a very 
narrow outlet. Buff weights could be 
sold at 6%c, with 7c asked. Trimmed 
extremes quoted 74@7%c, usually, 
some asking higher; recent sales in a 
fair way at 7%c. Bulls very slow at 
around 4c, nom. Glues can be moved 
around 4@4%c. All-weight branded 
about 5@54¢, flat, less Chicago freight. 

CALFSKINS—Packer calfskins firm 
at last trading prices, with more in- 
terest reported this week. Last trad- 
ing on heavy calf, 944/15 lb., was at 
16c for Nov. northerns, previous week; 
River points held at 15c for heavies. 
One packer sold 13,000 Nov. light calf, 
under 9% lb., late this week at 14c. 


Chicago city calfskins quotably un- 
changed, with last trading on 8/10 lb. 
at lle and 10/15 lb. at 13c. Outside 
cities, 8/15 lb., quoted 1142c, nom.; 
mixed cities and countries around 9@ 
942c; straight countries around 7<c. 
Chicago city light calf and deacons last 
sold at 75c. 


KIPSKINS—One packer late this 
week sold a car Nov. northern native 
kipskins at 1lc, up %4c¢ over previous 
sale. One packer sold 6,000 Oct.-Nov. 
northern over-weights at 914c; another 
packer sold about 4,000, Sept.-Oct.-Nov. 
at 9l4c, with a few Aug. at 9c. Branded 
kips last sold at 742c. Small packer 
association sold a small car Sept.-Oct.- 
Nov. kips at 10%c for natives and 9c 
for over-weights. 


Chicago city kipskins last sold at 
91%4c. Outside cities quoted around 9@ 
942c; mixed cities and countries 742@ 
8c; straight countries slow at 64%2@7c. 

Big packer regular slunks last sold 
at 65c for Nov.-Dec. skins. 


HORSEHIDES— Market remains 
about unchanged, with good city ren- 
derers quoted $2.75@3.00; mixed city 
and country lots $2.50@2.75. Actual 
market for business closer to the top 
figures. 


SHEEPSKINS—Dry pelts generally 
quoted 11@12c, delivered Chicago, for 





full wools, short wools half-price. 
Shearling production very light, with 
the season well over; however, few are 
still coming out, but production running 
mostly to clips. Last sales were at 50c 
for No. 1’s, 40c for No. 2’s, and 25c 
for clips, big packer production. No. 
1’s wanted and could be moved alone 
at 60c, but killers use these to help 
move the lower grades. Pickled skins 
appear fairly firm, despite poorer cock- 
ly quality at this time of year; last 
sales were at $3.75 and this figure gen- 
erally quoted, some talking $3.00. Big 
packer lamb pelts quoted around $1.50 


@1.60 per cwt. live lamb, or $1.25@1.85 
each. 


Outside small packer pelts 
around 90c@$1.00, according to quality. 
New York 


PACKER HIDES—Market quiet so 
far this week, but apparently steady to 
firm. Last trading in Dec. native steers 
was at 12c, butt brands 11c, and Colo- 
rados 10%c. Couple packers still hold 
some Dec. brands and have declined 
these figures. About 2,000 Dec. all- 
weight cows moved early in week at 
8tec. 

CALFSKIN S—Calfskin market 
steady to firm. Total of 30,000 calf- 
skins sold early, collectors’ 5-7’s at $1.05 
@1.10, 7-9’s at $1.85@1.40, and 9-12’s at 
$2.10 for collectors and $2.25 for pack- 
ers. Collectors advanced their prices 
for green skins 10c this week. 


CHICAGO HIDE QUOTATIONS 

Quotations on hides at Chicago for 
the week ended Jan. 4, 1935, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prey. 
4 


Cor. week, 
Jan. 4. week. 19384. 
Spr. nat. 

Ss esas 12 @12%n 12 os an 10 @10%n 
Hvy. nat. strs @12 @1 @10 
Hvy. Tex. strs. @11 @ i @10 
Hvy. butt brnd’d 
at's sees 2. @l1 @10 

vy. Col. strs. @10'\, @10% @ 
Ex-light Tex. 2 vats bicies 

CE sown @ 8% @ 8% @ 9% 
Brnd’d cows. @ 8% @ 8% @ 9% 
Hvy. nat. cows @ 9 @9 @ 9% 
Lt. nat. cows @ 9 @ 9ax @10 
Nat. bulls. @ 8 @ 8 6 @ 6%n 
Brnd’d bulls. @7 @7 @ 5ign 
Calfskins ....14 @16 14 @16 15% @21% 
Kips, nat. .. @i1 @10% @15ax 
Kips, ov-wt.. @ 9% 9 @9% @14ax 
Kips, brnd’d. @ 7% @ 7% @12ax 
Slunks, reg.. @65 @65 7 @8 
Slunks, hris..35 @50 35 @50 40 @50 


Light native, butt branded and Colorados steers 
le per Ib. le ss’ than heavies, 


CITY AND CHICAGO SMALL PACKERS. 
Nat. all-wts.. 


@ 8%n @ 8%n @10 
Branded .. @ 8n @ 8&n @ 9% 
Nat. bulls. @ 7T%n @ 7T%n @ 6n 


Brnd’d bulls. @ 6%n @ 6%n @ 5%n 
Cc alfskins +11 @13 11 @13 13 @16% 
Ki D @9%ax 13 @13% 
Slunks, reg..40 @50n 40 @50n 65 @T75 
Slunks, hris.20 @30n 20 @30n 30 @35 


COUNTRY HIDES. 


Hvy. steers.. @ 6n 54%@ 5% @ 7T%n 
Hvy. cows... @ 6n 5%@ 5% @ 7T%n 
ee 64%@ 7 6 @6% 8 @ 8% 
Extremes .... T4@ 7% 7 @7™& 9 @9% 
Sa 3%@ 4n 3%@ 4n 44@ 5 
Calfskins ... @ 7% @ 7% 9144@10 
ED écscewes 64%@ 7 64@ 7 84@ 9 
Light calf...25 @3in 25 @35n 50 @60n 
Deacons ....25 @35in 25 @35in 50 @60n 
Slunks, reg. .15 = 15 @20n @20n 
Slunks, reg. > @10n 5 @10n @10n 
Horsehides ..2.50@3.00 2.50@3.00 2.85@3.50 


SHEEPSKINS. 
Pkr. al -1.25@1.35 1.25@1.35 1.80@2.00 


lambs ..... 90 @1.00 80 @90 1.35@1.40 
Pkr. shearlgs.50 @60 50 @60 6 5 
Dry pelts ..11 @12 ll @13 16 @16% 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics, 


Chicago, Jan. 3, 1935. 


CATTLE—Compared with last Fri- 
day: Fed steer and yearling market 
very active, closing generally 50c high- 
er; inbetween grades showed most ad- 
vance. Top on medium weight and 
weighty steers went to $11.15, new high 
since January, 1932; best yearlings, 
$11.00; bulk better grade fed steers, 
$10.00 upward; lower grades, $8.50 
down to $6.00. Kinds selling at $8.50@ 
10.00 showed more upturn over last two 
weeks than either common or choice 
offerings; yearling heifers, 25@50c 
higher; practical top, $8.75, part load, 
$9.40; bulk shortfeds, $7.75 down to 
$5.25; better grade beef cows, 25@50c 
higher; cutters and common kinds, 
steady to weak; bulls, steady. Choice 
vealers were scarce and steady; light 
kinds, 75c@$1.00 lower. 

HOGS—Compared with last Friday: 
Market unevenly 25@50c higher, mostly 
35@50c up, with packing sows and light 
weights showing least advance. Week’s 
top, $8.00, highest since August; clos- 
ing peak, $7.75; late bulk better grade 
weights above 230 lbs., $7.60@7.70; 180 
to 230 lbs., $7.25@7.60; 160 to 180 lbs., 
$6.90@7.25; light lights, $6.40@6.90; 
slaughter pigs, $5.00@6.25; packing 
sows, $6.70@6.90. 

SHEEP—Compared with last Friday: 
Slaughter lambs, 50c or more higher; 
sheep, strong to 25¢ higher. Closing 
lamb top, $9.35; late bulk, $9.00@9.25; 
numerous sales earlier in week, $8.50@ 
8.75; slaughter ewes, $3.00@4.00. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., Jan. 3, 1935. 
CATTLE—Values on desirable grades 


* Live Stock Markets 
Weekly (CMe 


advanced mostly 50c, with spots up 
more on some inbetween grades of 
short-feds. Week’s top rested at $9.75 
on best 1,419-lb. weights; other choice 
light steers and yearlings, $9.50 and 
$9.65; bulk fed arrivals, $7.00@9.25; fat 
she stock, 15@25c up; cutters, about 
steady. Bulls closed at 15@25c higher 
levels; vealers, steady to weak, a few 
selected lots up to $7.00. 


HOGS—Closing prices are unevenly 
50@75c higher than last Friday. Late 
top reached $7.65 on choice 210 lbs. and 
up, within 15c of last year’s peak price. 
Late sales desirable 200 lbs. and up, 
$7.50@7.65; 170 to 190 lbs. averages 
went at $7.10@7.50. Better grades of 
140- to 160-lb. offerings, $6.50@7.00; 
medium light lights, down to $6.00 and 
below; packing sows, 25@35c higher at 
$6.65@7.10. 

SHEEP—Final rates are mostly 15 
@25c over last Friday; best fed lambs, 
up to $8.80; best natives, $8.75; others, 
$8.65 down; shorn lambs, up to $8.00 
at mid-week but none offered at high 
spot. Mature sheep held around steady; 
fat ewes, $4.00 and down; several lots 
aged wethers, $4.00@4.50. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Jan. 3, 1935. 

CATTLE — Current prices are un- 
evenly higher than on Friday of last 
week, with exception of lower grade 
cows which are weak to 25c lower. Fed 
steers and yearlings advanced 25@50c; 
heifers and better grade cows, strong 
to 25c higher. Bulls advanced mostly 
50c; choice long yearlings averaging 
1,058 Ibs. and 1,156 lbs., $10.65; weighty 
steers, 1,370 Ibs., $10.60, new high 
price since January, 1932. 

HOGS—Compared with last Friday, 
hogs are 50c@$1.00 higher; packing 





sows, 25@40c up; Thursday’s top, $7.50; 
bulk good and choice 210 lbs. and up, 
$7.40@7.50; 180 to 210 lbs., $7.25@7.40; 
160 to 180 lbs., $6.85@7.25; 140 to 160., 
$6.00@6.85; slaughter pigs, $4.00@6.00; 
good grade packing sows, $6.75@7.00. 

SHEEP—Lamb prices are 50c high- 
er; yearlings and aged sheep, 25c high- 
er, making comparisons with last Fri- 
day. Thursday’s bulk sorted native and 
fed wooled lambs, $8.75@9.00; good and 
choice yearlings, $6.25@7.50; good and 
choice ewes, $2.75@3.75. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., Jan. 3, 1935. 

CATTLE—Beef steers and yearlings 
advanced fully 25@50c this week; she 
stock, 25c higher; carlots choice long 
yearlings and medium weight beeves, 
$10.10@10.25; several loads, $9.00@ 
9.85; short-feds, under $7.50. Choice 
kosher heifers sold up to $8.00 spar- 
ingly; carlots of good light heifers, 
$6.25@6.65. Beef cows, largely at $3.00 
@4.00; most low cutters and cutters, 
$1.75 @2.50. Bulls gained 25@50c; 
medium grades, to $3.75. Vealers reg- 
istered 25@50c upturns; selects, $6.50. 


HOGS—Compared with last Friday: 
Butchers showed 60c @ $1.00 gains; 
packing sows, 50c higher. Closing top 
reached $7.40; bulk 200- to 300-Ib. butch- 
ers, $7.25@7.40. Good to choice 160- 
to 200-Ib. lights, $6.75@7.25; most 140- 
to 160-lb. light lights, $6.00@6.75; 
slaughter pigs, $4.00@6.00; packing 
sows, $6.50@6.65. 


SHEEP — Best fed offerings, up to 
$8.75; bulk better native and fed offer- 
ings, $8.25@8.60. On close salesmen 
sought more advance, holding best 
lambs to $9.00 or above; yearlings, 
$7.50; fat ewes, steady to 25c higher, 
most sales $2.75@3.25; choice, to $3.75. 








Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 


HOGS — SHEEP — CALVES — CATTLE 
i. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
* Phone Colfax 6900 or L. D. 299 ca 
Springfield, Mo.—Phone 3339 























Order Buyer of Live Stock 
L. i. MeMURRAY 


Indianapolis, Indiana 

















HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards 
Illinois 
Phone East 21 


Indianapolis 
Indiana 
Phone Lincoln 3007 
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ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
conomics, 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 





SLAUGHTER REPORTS 


Special reports to The National Provisioner of 


livestock slaughtered, 16 centers, week of Dec. 29 
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East St. Louis, Ill, Jan. 3, 1935. Des Moines, Ia., Jan. 5, 1935. CATTLE. 
4 CATTLE — Compared with the pre- Hog prices at 22 concentration points a Cor. 
: ev. reek, 
vious week’s close: Steers, 25@50c and 7 packing plants in lowa and Min- is week. 1933. 
~~ higher; mixed yearlings and heifers, nesota were up at mid- -week but dropped Chicago cig i 2 $2, 2,506 31,889 
25¢ higher; beef cows, steady to 25c up; off at close. Compared with last week’s Omaha i Be CaaS 20: 830 12/618 
> ? ? ° 5 ; - ij Sast St. Loui 13,179 1,073 
7.50; cutters and low cutters, 15@25c lower; lose: 200 lbs. up 40@50c higher; light St. Joseph ce 7602 wet 
up, pulks, 50c higher; vealers, $1.25 lower. Weights, mostly 50@65c up, few quo- vam”... o17 iba 
7.40; No choice steers were offered; top tations, 75c@$1.00 up; packing sows, ort Worth ’!: cons | eee 
60. 1 F 20@25c higher; late sales good to Philadelphia 53 1,970 1,457 
160., 1,156-Ib. averages, $9.50; bulk of steers, @2 c & po. Pe: Bo Indianapolis a5 1,182 15500 
6.00: $5.10@8.35; top mixed yearlings, $7.50; choice 220 to 350 lbs., $7.10@7.35; bulk New York & Jersey City: 8/032 9/971 —_-8'086 
00; >o.10 095 a 9 PIO, . ° 7.20@7.35: 1 iled Oklahoma City ......... 7,567 9,990 3,083 
7.00. straight heifers, $7.00; bulk of mixed plant deliveries, $7. 1@ oo, long ra SED. “criwesecedemee 5,954 6,523 3,203 
Z yearlings and heifers, $4.25@6.50. Top deliveries, $7.40@7.45; 200 to 220 lbs., ae Se sae 2,989 
1igh- J eae eee ° mainly $7.00@7.30; 180 to 200 Ibs., Milwaukee 2222212211121! Bl416 4}978 —-2'174 
igh beef cows reached $5.00; majority, $2.75 
. 4 @4.00; cutters and low cutters, $1.25@  $6.80@7.20; 160 to 180 lbs., $6.40@7.00; SUNN cvchasvutinenne’ 127,778 178,812 111,576 
‘ a 2.25. Sausage bulls registered a top light lights, $5.50@6.50; good sows, HOGS 
pe of $4.25; vealers, $8.00 mostly $6.25@6.65. CR ED 62,289 152,675 131,87@ 
] and . P ’ . . Ps ‘ Kansas City ............ 21,275 36,998 15,878 
HOGS—Weichts above 180 Ibs. ad- Receipts unloaded daily for the week Omaha ......2..5°°°7°"" ; 35164 21207 
| and eights ve J - 1935: w follows: East St. Louis 36,565 31,582 
vanced 50@60c; lighter weights, 65c to °nded Jan. 3, 1935; were as follows: Si WOME ios sr ccccecce: 16,253 22°47 
$1.00 up. Top Thursday was $7.70; Rg coon. Wichita area we 2,413 
—_ packing sows, $6.25 Eri., 30,800 Philadelia . wae Hy 
@0.4U. Mon’ 31/200 ndianapolis - 7,18 19,246 = 14,187 
. Mon., 200 ‘New York & J City. 44/922 64,075 57.96 
ral SHEEP—Fat lambs advanced 25@  \Wrq" Holiday Oklahoma. City jeg Oe. 3.398 5.281 *3218 
50c, sheep holding steady. Lambs Thnrs., 7,600 CincIRRAT «2. ..42+ 000s at 1 ost eet 
35. topped late at $9.25, bulk earning $8.75 St. Paul... +++++eesesee. 11,176 23,865 rndo 
; @600: throwouts, 9$6.00@600; 3OR- ssa ime see een = =  °&& ° OCC? — ——— : 
a Oe Tn abn, Mine |}... ae ee 
"long Livestock rate reduction was asked ile mene i aki! jaca 
: by the Denver Union Stock Yards Com- ¢p3©88° Qeers settee eee y+ to<4 yt 
2eVves, : Kansas City ............ 9,098 9,932 20,436 
).00@ PACIFIC COAST LIVESTOCK pany and the Denver Livestock Ex- ye ROPES aca eeneee yt ag 9 4514 
‘hoice Receipts of livestock at the three Change in a complaint filed with the st. Joseph ....0.0..0... 1217 8.417 16,857 
. 4 4 * 4 Er 6, 20,113 a6 
spar- large West Coast markets for the four Interstate Commerce Commission _ re- Wichita RCN GER S 1,842 1,086 1.805 
sifers, trading days of the week ended Decem- cently charging that West-East freight Puldeienie gee) ogee ARB 
$3.00 ber 28 were as follows: rates on edible livestock are too high. indianapolis . 2,362 1,837 2,461 
itters, ttle. Calves. Hogs. Sheep, he complaint was that rates on live- Oetinima city ears ee stan 
@0e; Los Angeles -......<t0oe “sose NES S™S% stock from Colorado, Wyoming, Mon- Cincinnati noe... wat Eee 
s reg- San Francisco ...... 1,050 "50 4,000 2.500 tana, New Mexico, Texas, Arizona, gt predeapmeacnaapsseel 5,760 10,759 10,375 
$6.50. aac doiy aa 700-20 5,000 1,900 California, Nevada, Utah, Idaho, Ore- Milwaukee ...--......... 1771 1,912 ‘868 
; i$ In addition to the above receipts at gon and Washington to points east of va Be Sanne eee: 169,215 190,866 247,280 
on a the Los Angeles eh there ng the Mississippi river and the IIlinois- 
= shipped direct to packers 88 cars of [Indiana state line “are unjust and un- 
CENTERS 
~ ed cattle, 2 cars of calves, 92 cars of hogs reasonable.” RECEIPTS AT CHIEF 
» 160- and 49 cars of sheep. Practically all It charged that the rates were based Combined receipts at principal mar- 
+ 140- cattle received at San Francisco ap- gy Mississippi river or Chicago com- kets, week ended Dec. 29, 1934: 
6.75: — at ~~ ony we ing — bination and were “higher than dis- At 20 seartete Cotte, es. mee. 
esi ’ aive were airects, 2Z,' 0 ; € 1 BG. BD. .ccve ’ 247, ’ 
acking : tot . directs and 1.200 of rn tance rates based on true mileage pro- Previous wk ..--..... 198,000 494,000 204,000 
ecelpts were directs a 4UU 0 € vided by the commission in other cases. 1933 .........-......22-. 121,000 443,000 223,000 
sheep received went direct to packers. pp A d h h 1932 119,000 508,000 191,000 
~~ , The petition pointed out that other sec-  jp3y 22:22222222522112!!l148{000 647/000 319,000 
up to Of wag hg hog receipts, 672 head tions of the country had filed complaints 1930 11....222...00 ++182,000 499,000 248,000 
| offer- were directs. but that up to this time this particular ja ‘nites 
lesmen area had not been represented. PE@MOUS WOOK cicccccccs cc ccccecccces sc clea 
yr best KLY WOOL REPORT 1933 WR saaishu ews ab ors head abl onedak Vee Were 884,000 
. WEE BEE) \.0\0'6.s:tee Bree-e ecereelt-w Siete ianee bie eee . 
rlings, WN. Accs uc bustosnaatotek vie cee 585,000 
higher, , eer ae SWIFT INTERNACIONAL PAYS 1930 1..20UEIUIIIIIINIIES 448,000 
A few mills are making inquiries for oe a ia ton in 
> $3.75 the finer grades of the Western grown A semi-annual dividend of $1.00 a week ended Dec. 29.....106,000 173,000 122,000 
wools and sales of moderate quantities share has been declared by Compania [reriow week .-......-165 000 295-000 150.00 
— are occasionally being closed. Demand wit Internacional, payable May 1, 1932 Te ROR Te 124.000 382,000 143,000 
is mostly for average and short comb- 1935, to shareholders of record Feb. 15. 1930 12222......22/[/.104000. 388000 98°00 
LE ings, staple. Bulk of average French 


combings, 64’s, and finer territory wools 
in original bags bring 67@70c, scoured 
basis, while short French combing and 
clothing wools are mostly 63@65c. 
Short, 12-month Texas wools bring 
around 68c, scoured basis. 





coe 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended Dec. 29, 1934: 


LIVESTOCK BUYING ORGANIZATION 





























Cattle. Calves. Hogs. Sheep. 
Jersey City ........ 3,389 4,370 4,219 27,966 
Central Union ...... 1,640 1,290 ee 9, 231 
We SE Snennanes 532 1,731 13,606 7,369 
See 7,39 17,825 44,566 
1 pa EE F708 151870 9.000 46101 Lovisville, te esa Ind. Alona Sioux City, la. 
— Two weeks ago..... 8,485 13,839 24,297 61,790 i 





Week ending January 5, 1935 





of livestock by 
week ending 


Purchases packers at 


centers for the 





PACKERS’ PURCHASES 


principal 
Saturday, De 


cember 





29, 1934, with comparisons, are reported to The 
National Provisioner as follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Co.......... 2,461 402 11,520 
Swift B CO... .cccccccees 2, 1,366 7,509 
Morris & Co.. OTF ar 4,031 
Wilson & Co 4 2,036 4,295 
Anglo-Amer, Prov. Co.... 1,126 tes eae 
G. H. Hammond Co...... 1,564 953 soe e 
GRIBMOTO cc cccccvcccvcces 8,071 16,679 12,647 
QUENCES cccccccccccccccece 10,658 14,510 9,839 
Brennan Pkg. Co., 1,960 hogs; Hygrade Food 
Products Corp., 1,460 hogs; Agar Pkg. Co., 2,581 
hogs. 
Total: 31,410 cattle; 5,099 calves; 41,947 hogs; 
49,901 sheep. 
Not including 579 cattle, 1,480 calves, 36,984 
hogs and 5,024 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. . 5,784 1,180 2,131 
@udahy Pkg. Co. . 4,839 624 1,715 





Morris Pkg. Co. .... 1,280 443 
Swift & Co. 3,466 1,228 














Wilson Pkg. Co. .. 2,618 747 
Independent Pkg. Co. aa cena : 
OUNCES .cccccscceces 6,181 254 ) 
Total roerrr 8 7,938 9,098 
OMAHA. 
Cattle & : 
Calves. Hogs. Sheep. 
Armour and Co. ........ 4,454 2a 
Cudahy Pkg. Co. ....... 2,404 4,27 
Dold Pkg. Co. ..cccccees 402 vos 
Pieents B CO. ese cvccscsces 970 ; he 
Bwift B CO. sccccccceses 4,426 1,111 3,598 
QOURCTS 2. ccccccccccceces 13,035 eee 
Eagle Pkg. Co., 4 cattle; Geo. Hoffman Pkg 
Co., 14 cattle; Grt. Omaha Pkg. Co., 26 cattle; 
Omaha Pkg. Co., 46 cattle; J. Roth & Sons, 29 


eattle; So. Omaha Pkg. Co., 17 cattle; 
Pkg. Co., 123 cattle; Wilson & Co., 

Total: 13,122 cattle and calves; 
11,741 sheep. 


20,231 


EAST ST. LOUIS. 











Cattle. Calves. 
Armour and Co. 1,277 756 
Swift & Co. ....... 1,668 557 
Morris & Co. ...... 807 138 
Hunter Pkg. Co. .. 397 enee 
Heil Pkg. Co. ...... meas 
Krey Pkg. Co. Diese ss 
Laclede Pkg. Co. .. 2 patie 
Ghieeete ...+<.- 000s 850 2.106 12/741 
GENE cceccccuccsce Be 288 8,418 
Total cccccccocces 7,204 3,845 28,946 
Not including 1,434 cattle, 2,027 calves, 
hogs and 1,201 sheep bought direct. 
ST. LOUIS. 
Cattle. Calves. Hogs. 
Sieloff Pkg. Co. .... .... stu 313 
Glaser Pkg. Co. .... «.-- 10 
Sokolik Pkg. Co..... .... 24 *sa5 
er 212 110 596 
er ‘ 12 i2 
Total ...ccc- 212 156 1,081 
ST. JOSEPH. 
Cattle. Calves. Hogs 
Swift & Co. ..... 1,747 
Armour and Co. 2.307 
GED kc cesccecsioss 8S6 
MOREE curcedescnns 4,940 1.146 9,815 
SIOUX CITY. 
Cattle. Calves. Hogs 
Cudahy Pkg. Co. 1,855 204 2,802 
Armour and Co. 2,176 195 3 
Swarts B@ OW ccccee 508 192 
err 1,282 1 
GE cvecsasiweoes 24 14 
Total 6,945 606 14,562 
OKLAHOMA CITY. 
Cattle. Calves. Hogs 
Armour and Co, .... 1,289 432 1,217 
Wilson & Co 4,149 1,584 1,240 
GEE nad decssaeenns 166 17 341 
BE Anccseueeuuet 5,604 2,083 2,798 
Not including 20 cattle and 600 sheep 
direct. 
WICHITA. 
Cattle. Calves. Hogs 
Cudahy Pkg. Co. .. 743 397 1,162 
Dold Pkg. Co. .... 114 62 746 
Wichita D. B. Co... 9 ekas eee 
Dunn-Ostertag ...... 61 
UGE We BONE occeee 88 
Sunflower Pkg. Co... 41 
Total . 1,056 459 2,228 
Not including 42 cattle and 493 hogs 
direct 
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Lincoln 


117 cattle. 


ogs: 
hogs; 





335 





Sheep. 
. 

18 

468 

17 


512 


Sheep. 





11,475 


Sheep. 


17,655 


Sheep. 
510 
460 
970 

bought 


Sheep. 


1,340 


1,342 
bought 


ST. PAUL. 


























Cattle. Calves. Hogs. Sheep. 
Armour and Co, .. 1,815 4,366 2,269 
Cudahy Pkg. Co. .. 282 ine eo 
Swift & Co. . 2,606 2,429 6,810 3,491 
United Pkg. Co. 1,191 100 Saba Sane 
GE Saeed savecanc 929 10 4,701 ~~ 
4d Facla-eare 6,823 4, 165 15,877 5,760 
DENVER. 
Cattle. Calves. Hogs. § 
Armour and Co..... 707 186 —1,557 
Bese DB COs cccccess 3,837 412 2,019 
WE bs tbwe-sec nee 933 128 1,287 
Total ......cceeee 5,477 726 10,789 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2,121 3,365 5,609 1,623 
The Layton Co. .... . Ktvs 829 seee 
R. Gumz & Co....... “62 5 31 2 
a and Co. 5 895 1,591 ahee ° 
es GOs ees 18 tne ieace eee 
Shipne De waerkes eens 26 11 102 7 
GE. Wveentesceces 329 372 50 118 
BG. uatanvtareds 3,451 5,344 3,621 1,771 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep 
Kingan & Co. ...... 1,347 341 37 1,903 
Armour and Co. 1,002 61 2 aioe 
Hilgemeier Bros..... 10 1,005 
Brown Bros. ...... 62 6 98 
Stumpf Bros. ...... eacere time 47 
Meier Pkg. Co. .... 71 3 140 
Schussler Pkg. Co... 20 ecu 186 
Indiana Prov. Co.... t s 75 
Maass Hartman Co.. 16 
BS WERE cece 18 4 + 
no Ea 1,456 1,304 10,343 
A ES SAS 193 37 290 
oo eer ee 4,199 1,764 24,093 12,540 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
Ss. W. Gall’s Sons.. 160 
Ideal Pkg. Co. .... Ss RSS cas 
E. Kahn's Sons Co.. O44 101 6 917 
Kroger G. & B. Co.. .... tate ons or 
J. Lohrey Pkg. Co.. 1 aan 261 
H. H. Meyer Pkg. Co. 29 9 2 036 
A. Sander Pkg. Co.. 2 eis 23 
J. Schlachter’s Sons. 131 a5 a: A 
J.&F. Schroth Pkg. Co. 14 1,896 
J. F. Stegner & Co.. 281 
oe ree tes ‘een wxas ae 
EE ahwwos cecsans 1,005 389 260 154 
eee 2,465 687 ~ 8,812 1,300 
Not including 4,515 cattle, 202 calves, 1,952 


hogs and 495 sheep bought direct. 


RECAPITULATION. 


tecapitulation of packers’ purchases by markets 


for week ended Dec, 29, 


CATTLE. 
Week 
ended 
Dec. 29. 


Chicago 
Kansas 
Omaha 











Prey. 
week. 





East St. 
St. Louis 212 
St. Joseph 4,940 
Sioux City 6,945 
Oklahoma C errs 5,604 
Wichita 056 
Denver i 
St. Paul 3,823 
Milwaukee A 
Indianapolis i ora mgt lt erkckn 4,199 
EE Nc aeduner deus 2,465 
MUM. siuteveccvonsaeen 117,076 158,237 


ee 
Kansas City A ee 
Omaha 

East St. 
St. Louis 
St Joseph 
KS aaa 
Oklahoma City 

Wichita . 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


aaa 


Sees 189,012 


















006 

17,007 

28,286 
“2¢ 





. ) 
3,206 
10,789 
30,937 
12,607 
9 


eee 
SHEEP 

NS oe ee ae ae 49,901 61,004 
gk a 9,098 9,932 
Omaha 11,741 11,901 
East St. Louis........... 5,134 6,165 
Bs EE awdh co ccasemees 512 <tms 
OF ee 11,475 11,007 
Sioux City . 17.655 25,315 
Oklahoma City 7 1,417 
EE, Siva aces es aan aiee 1,036 
A AE 7,716 
See 12,717 
Milwaukee 1,958 
Indianapolis 10,136 
Cincinnati 1,826 

WE. <dewacetawd caoens 139.988 162,130 


1934, with comparisons: 


Cor. 
week, 
19. 


4, OS+ 
7,097 
40,098 
8,697 
33,761 
21,305 


335,134 


53, 343 3 


616 





192,020 




















CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 

















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., Dec. 7,226 1,569 15,486 9,314 
Tues Holiday. 
re 10,272 1,026 13,242 8,746 
T 8,182 1,314 19,185 17,618 
Vri., Dec. 28..... 5,584 1,337 18,924 13,377 
Sat., Dec. 20..... 700 500 9,000 6,000 
Total this week. .31,964 i 55,055 
Previous week ...42 ,411 36 63,960 
Beet BOP oo ccsewoet 31,495 35 144,502 53,212 
Two years ago...27,544 170 152,099 55,433 
SHIPMENTS. 

arpean Calves. Hogs. Sheep. 

Mon., Dec. 418 219 3,741 

“Holiday. 

2,870 203 3,173 

2,035 239 4,356 

517 404 4,719 

Sat., Dec. 28 200 100 500 
Total this week.. 8,040 1, 165 16,449 450 
Previous week . 10,468 3: 


BOOP BOP okcciccs 
Two years ago... 


iene 
> 
GD 
to 


8,411 744 11,261 


1 
1,658 138,566 1 
12 

614 22,950 22 





Total receipts for month and year to Dec. 29, 
with comparisons: 
-ember Year ——— 
1933. 1934. 3 
159,718 7 a 
34.839 33,513 
710,838 6,485. 704 








307.679 2/992,100 3.531/885 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Dec. 29.8 § $3.10 $ 8.5 
Previous week....... 2.60 z. 
1933 2.75 F. 
1932 1.85 5. 
1931 2.00 5. 
1930 2.85 7 
1929 4.75 





Avy, 1929-1933 


SUPPLIES FOR CHICAGO PACKERS. 
Cc pgp Hogs. 
63,761 
140,923 
132,600 
129,149 
141,794 
111,740 
81,560 33,78 


HOG RECEIPTS, WEIGHTS AND PRICES. 


-& 8.15 


Sheep. 
38,616 


Week ended Dec. 29. 
Pre v ious week 











Receipts, average weights and top and average 
prices of hogs with comparisons: 

No. Avg. Prices—— 

Rec’d. Wgt. Top. Avg. 

Week ended Dec. 29.. 75,800 218 $ 7.25 §$ 6.55 

P rev ious week ....... 160,023 215 6.55 5.95 

od . -144,502 226 3.35 3.30 

Tkbes We'ne coda 152,099 226 3.50 3.05 

194, 502 224 4.65 4.35 

t 815 227 8.50 7.90 

224 10.10 9.65 





....153,500 225 $ 6.00 § 5.65 
CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ended Dec. 28, 1934: 
Week ended Dec. ‘ 
Previous week . 
Year ago 
1932 


1929-1933 





CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by 
and 3 ates during the week 
Jan. 3, 193. were as follows: 


Chicago 
ended 


packers 
Thursday, 





Week e ay Prev 

Jan. 3, 1932 week. 

Packers’ purchases .. 42,684 29,812 
Direct to packers.......... . 42,570 45,500 
Shippers’ purchases 18,920 14,564 
MEE Adlantes those ee eeeee 104,124 89,876 


ST. LOUIS HOGS IN DECEMBER 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for December, 1934, with compari- 
sons, are reported by H. L. Sparks & 
Co.: 


Dec., Dec., 
1934. 1933. 
Receipts, number ............292,483 260,406 
Average weights, lbs. ...... 213 211 


Top prices: 


OO” ee $3.80 
OO eee $3.15 
Average cost $3.22 





Since the advance in price a decided 
improvement in quality has been noted. 


The National Provisioner 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS 






















































ion . . . - , 
“a9 SATURDAY, DECEMBER 29, 1934. Livestock prices at five leading Western markets, Thursday, Jan. 3, 1934: 
Cattle. Hogs. Sheep. . 
Pr ae ee 900 9.000 6.000 Hogs (Soft or oily hogs excluded): CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
ep. Kansas City ..... .... 2,000 250 Lt. It. (140-160 Ibs.) gd-ch.....$6. 7.15 $6.40@ 7.25 $6.00@ 7.00 $6.25@ 7.10 $5. TM@ 6.85 
314 ” "ES ‘ 700 700 “900 rr re 3 6.85 6.15@ 7.10 5.50@ 6.75 5.50@ 6. 5.15@ 6.40 
St. Louie, Is 1.000 2,500 50 Lt. a tag lbs.) gd-ch. .. 7.8 7 40 $5 a cae “= Seon 4 
746  * eee 100 500 2,000 a ear ae : %. 5.25@ 7. 20 é E 
318 SUE REET Sosece cuss os 200 600 800 (180-200 Ibs.) gd-ch. ...... ) 7.2 7.35@ 7.60 7. @ 7.40 aes | 7,00 Ges ¢. 15 
877 Rs RE a aly Gis oo arssnly 900 2,000 700 PE inl autiied ue ebewes D 7.3 7.15@ 7.50 6.50@ 7.25 -75 .35 6.15@ 7 
000 oe aaa 1,300 500 100 Med. wt. (200-220 lbs.) gd-ch... 7.2 745@ 7.65 7.30@ 7.50 7.40@ 7.65 7.00@ 7.25 
aonb Milwaukee ........ 200 200 300 (220-250 lbs.) gd-ch. ...... ae 7.70 7.40@ 7.50 7.40@ 7.65 7.15@ 7.25 
Denver 400 1,000 1,000 Hyvy. wt. (250-290 lbs.) gd-ch... 7 gs 7.70 7.40@ 7.50 0G 7.65 7.15@ 7.25 
—— pen bad 4 (290-350 Ibs.) gd-ch. ...... 7.60@ 7. 7.70 7.40@ 7.50 7.40@ 7.65 7.10@ 7.25 
DEE ttCcucwcenoees es 3 5 2 >A » re. 
Indianapolis ......... oat 100 8,000 1,000 PACKING SOWS: a ie Pole a 
eo). Sananice siete 300 100 (275-350 Ibs.) good ........ 6.75@ 7.00 6.35@ 6.50 6.85@ 7.00 6.90@ 7.10 6.50@ 6.60 
CUMCUNIGEL ic ccccccces ... 1,000 1,800 200 (350- = lbs.) good 3.75@ 6.90 6.25@ 6.40 6.75@ 6.90 6.75@ 7.00 6.40@ 6.60 
cae =e ee 100 See alice (425-550 lbs.) good ....... 6.65@ 6.85 6.15@ 6.35 6.75@ 6.90 6.60@ 6.85 6.25@ 6.50 
o- eee ore 200 500 100 (2 73.550 Ibs.) medium .... 6.00@ 6.75 5.85@ 6.35 5.85@ 6.75 5.75@ 6.75 5.25@ 6.50 
372 Oklahoma City .......... 100 400 300 SLAUGHTER PIGS: 
MONDAY, DECEMBER 31, 1934. (100-140 Ibs.) gd-ch. ...... = 0@ 6.65 4.50@ ‘= 4.00@ 6.25 3.50@ 6.25 4.50@ 6.25 
a prea 14,000 22,000 13,000 pa eae a ae 25@ 6.40 4.00@ 6.40 3.25@ 5.75 2.50@ 5.25 3.75@ 5.75 
Kansas City ............ 12/000 2'500 5,000 Av. cost & wt. Wed. (pigs ex.) t re 234 Ibs. 7.25-210 Ibs. 6.95-199 Ibs. 7.24-210 Ibs. .......... 
500 PERO 7,700 6,000 3.500 Slaughter Cattle, Calves and Vealers: 
~ St. Louis 6/300 10,500 2,000 pss 
450 St. Joseph 1.500 2.500 1,500 purely - ' es J bait > 
482 Sioux City .. 3,500 4,000 5,500 =— Ibs.) choice ...... 8.72 @ - 3 7.75@ = Pe ye pe = + bed 
,029 3 Eee 3,000 4,500 2.500 0 er 7.75@ 6.75@ 9.25 7. 5 ‘ Y.25 .50@ 8.5 
OLS Fort Worth 3,300 1,000 800 Medium 5.73@ 8.25 4.75@ 7.25 5.50@ 7.50 5.00@ 7.50 4.75@ 6.75 
29 Milwaukee 800 2,000 200 Common 3.50@ 6.00 3.50@ 5.00 3.25@ 5.50 3.50@ 5.00 2.75@ 4.90 
ar EES eer 1,800 1,700 1,300 -EERS- 
(Eee 100 700 300 agen e ” i de 
I en 300 900 200 (900-1100 lbs.) choice ....10.00@11.00 9.50@10.25 9.50@10.75 9.25@10.25 8.50@ 9.75 
Indianapolis ............ 1,000 6.000 1,500 ES re aiieumaiehetieeanaeuars 8.25@10.50 7.25@ 9.50 7.50@ 9.75 ee 9.50 6.75@ 9.00 
Pittsburgh .............. 500 1,500 1,200 SEE ivars oct aiawanrceead 6.00@ 8.25 5.00@ 7.50 5.50@ 7.50 5.25@ 7.50 4.90@ 6.90 
Rn 1.500 2'900 300 ED Rcdnbwon ss areacwwe 4.00@ 6.25 3.75@ 5.25 3.25@ 5.75 3.50@ 5.50 3.00@ 5.15 
BOMRIO occ cccccccccccecs 500 3,500 3,000 STEERS: 
Neve > on 
eee hss oo <oreeees — a “a (1100-1300 Ibs.) choice ....10.50@11.15 9.50@10.50  9.75@10.75 9.50@10.50 —9.00@10.00 
a 3.300 1,200 300 INN ei sie.y/ai0s sierw nvenedaiants 8.25@10.30 7.50@ 9.50 7.50@ 9.75 7.50@ 9.50 6.90@ 9.00 
a “ ly alias de yi = CO ES ee 6.25@ 8.50 5.25@ 7.50 5.50@ 7.75 5.50@ 7.75 5.15@ 7.15 
mbs. TUESDAY, JANUARY 1, 1935. STEERS: 
+ ss Chicago --.---sseeeeeeeee 8,500 15,000 5,000 (1300-1500 Ibs.) choice ....10.50@11.15 9.50@10.50 9.75@10.75 9.50@10.50 —9.00@10.00 
2 ary MET <eseccaesdeds = eo = GN. Bix ctuenedenaessandae 8.50@10.50 7.50@ 9.50 7.75@ 9.75 7.75@ 9.50 7.00@ 9.00 
WM oes cas onn cutee Holiday HEIFERS: 
St. Joseph ...........+.. 900 1,600 1,000 (450-750 Ibs.) choice ...... 8.00@ 8.50 7.25@ 8.00 7.25@ 8.00 7.50@ 8.50 7.00@ 8.00 
Sioux City ............. 1,200 1,700 1,200 DE Sac oeincceaeecescmaeins 6.50@ 8.00 6.25@ 7.25 6.25@ 7.25 5.75@ 8.00 5.65@ 7.00 
St. Paul avcreceeeseesees 800 2.300 1,500 GaN. 6 os coscccccccees 3.25@ 6.50 3.00@ 6.25 3.00@ 6.25 2.75@ 6.00 2.50@ 5.80 
- or rrr er 3 5 Ee STIPE RS: 
8.00 MEME 3... 66>.00000 400 800 100 HEIFERS: 
_ | UREARR AR RPIRE Ree re Holiday (750-900 Ibs.) gd-ch. ...... 8, aa ee 6.25@ 8.25 6.00@ 8.50 5.50@ 8.25 
ONIN c.acieiniélulee sis veiw 200 300 300 WIE © Serv ecowe ccs cann se SE ND. Khe encnens 3.00@ 6, 2.75@ 6.00 2.65@ 5.65 
heep. Wichita weet se eee eeeees 300 : 700 300 cows 
tei ee ee a Ee Holiday ‘ sa B S = 
8,616 Pittsburgh Holiday ME siebbamnedcecnuwneanad 4.50@ 5.7% 3.50@ 4.50 4.00@ 5.00 4.25@ 5.00 3.50@ 4.50 
4,465 Cincinnati secccccce | Ohiday I, ona csrsnnsesccdhes 250@ 4.50 = 50@ 3.50 2.75@ 4.00 von 25 2.25@ 3.50 
7,300 ao oral °° Houday TOW-CUEOUE co coscscswoses 1.75@ 2.50 1.00@ 2.50 1.50@ 2.75 1.50@ 2.75 1.25@ 2.25 
Cleveland ... Holiday BULLS: frls. Ex. 3ee 
Nashville aoe 200 400 290 ~ — id Coes ex x 2 #K = @ . _— ” 
Oklahoma City 600 300 100 POE occvecccvccsscesveves 3.50@ 4.50 4.00@ 4.50 3.75@ 4.25 3.50@ 3.75 3.25@ 3.90 
5 2S Gab hteri . RUNES. - een nes een enes.aaas 3.00@ 4.00 2.75@ 4.25 2.50@ 4.15 2.00@ 3.50 2.00@ 3.50 
WEDNESDAY, JANUARY 2, 1935. VEALERS: 
Chicago... 0. cece renee 12,000 9,000 ard anise cua etawetonees 5.25@ 8.00 6.00@ 7.00 6.00@ 7.00 5.50@ 7.00 5.00@ 6.75 
Kansas City ..........-. 7,090 3,000 EY Gen cisansdicbwecens 4.25@ 5.25 4.75@ 6.00 4.00@ 6.00 4.00@ 5.50 4.00@ 5.00 
gy ae 4,000 CUED. we sicnsaekueannate 3.50@ 4.50 2.50@ 4.75 3.00@ 4.00 2.50@ 4.00 2.00@ 4.00 
St. Ae ee: tae . rine. 
— i ED oi 2.6.3-60i6 eine ool 1,900 CALV ES: - i 
Avg. A i 2.500 (250-500 Ibs.) gd-ch....... 4.50@ 8.25 5.00@ 6.75 4.75@ 7.25 4.00@ 6.00 4.50@ 7.00 
§ 6.55 St. Paul .. 2,300 COUOE.. codiccdicrsceccesss CO Oe 2.50@ 5.00 3.00@ 4.75 2.50@ 4.00 2.50@ 4.50 
5.95 Fort Worth ...... -++ 1,500 Slaughter Sheep and Lambs: 
3.30 Po eee es 800 A LAMBS: 
3.05 Se : 1,000 1,400 sAMBS: : : 
4.35 Louisville ..... = os 200 400 (90 lbs. down) gd-ch.*.... 8.50@ 9.35 8.50@ 9.25 8.75@ 9.00 8.25@ 8.80 8.00@ 8.50 
7.90 Wichita .... Shes ee 500 800 CR ~ ewaccecrsins.vesane 6.35@ 8.65 5.00@ 8.50 6.75@ 8.75 6.00@ 8.25 5.75@ 8.00 
9.65 Indianapolis ............ 2,000 9,000 YEARLING WETHERS: 
ee cos las ae (90-110 Ibs.) gd-ch. ...... 6.65@ 8.25 7.00@ 8.00 6.25@ 7.50 7.00@ 7.50 6.00@ 7.25 
$ 5.600 Buffalo. Do sseeeceereeece 500 3'300 DE GxdekereeN ne eedaces 6.25@ 6.75 5.75@ 7.00 5.25@ 6.25 5.75@ 7.00 5.00@ 6.00 
Sa rere 400 400 EWES: 
— S| eee pees 100 500 (90-120 Ibs.) gd-ch. ...... 3.25@ 4.00 3.00@ 3.75 3.00@ 3.75 00 =3.00@ 3.75 
Oklahoma City .......... 1,600 1,000 ——_ Ibs.) gd-ch. pe oe 4 pte 3.50 2.75@ 3.50 5 2.75@ Pe 
(All weights) com-med. .. 2.75@ 3.50 2.00@ 3.00 1.50@ 3.00 oe 1.50@ 3. 
Chica THURSDAY, a a 8.000 *Quotations based on ewes and wethers. 
BICABZO wc ccccecsessesces 7. -t, 5S, 
SS Perr ee 4,500 2,000 5,000 
CE, aac we veweamweindie.e 4.300 6,500 4,500 
St. Louis .. Ran ee 3,700 11,000 1,0°0 
a ee -. 1,300 2,500 1,500 7" 
ackers eA NER a.m a:s -niue “+ 2,000 6.500 4.500 CANADIAN LIVESTOCK PRICES a8 gy eae 54 2 hed 
irsday, > ee 3,200 8,5 See Se ee) a” || nn re, Pore. : “oa - 
Re 7, . < - ° . ° Moose Jaw a 7.25 6.60 
“_ naga - oo foe — Leading Canadian centers, top live- Saskatoon 7.35 6.55 
aoe DUNE ono s on 400 1,000 2,000 stock price summary, week Dec. 26: 
90 & a Ne octave: Sobierace 0 200 400 400 P 
29,812 ESS 300 500 200 BUTCHER STEERS. pe ne RO Ee $ 7.00 $ 8.50 $ 8.00 
45,900 Indianapolis ............ 1.200 7,000 2,000 U 50 Ib Montreal Se ree 6.75 7.00 5.25 
14,564 MEE oc ccctoas cane 600 500 p to 1,050 Ibs. Sf, eR ae are 6.00 6.75 6.00 
ops De eee 500 2,000 300 Week Same Calgary .........-sseeee 5.25 5.25 5.25 
89,876 Buffalo 100 800 400 ended Prev. week, ere 5.50 5.50 6.00 
Cleveland 400 300 1.098 Dec. 26. week. 1933. a — slew eeegaee oa Heed pom 
Nashville 100 500 Of T MOOSE JAW .....cccceee 5. a se. 
3 Oktahoma City 222221222! 1,500 800 600 Montreal “22002000077 S00 F 89 FG Saskatoon 20000000 4.85 5.00 4.00 
ER , JANUARY 4, 1935. WIMMIpes ..cceccccccecs 4.75 4.75 5.00 
f top Chicsen FRIDAY, JANU 3.000 16.000 11.000 ban ch ike Sete Whig aise GNre 4.00 4.00 4.10 
ECEGO 22 se scssersocscs Ss ’ . eae 4.25 4.25 4.50 
‘ards Kansas City ....-.-..++» 1,100 1,000 2,000 Prince Albert. .....2.. 3.00 3.25 int U. S. INSPECTED HOG KILL 
ards, ae anes eae a 4 pon a Moose Jaw 2.95 3°50 
8 Be ec a TE Moose Jaw .......-+++- 3.25 3.2 eis e é ‘ 
\pari- Rt. _— sesiee se verse gS SD gee | SOMinOoem ...:.......... 3.50 4.00 Sisfor Inspected hog kill at 8 points during 
‘ks & Sioux City . sseses 1,700 4,500 5,000 VEAL CALVES. week ended Friday, Dec. 28, 1934: 
St. Paul ................ 8,000 9,000 23,500 Torento ............ $8.50 $8.00 §$ 8.00 
Fort Worth ..... miele 700 1,500 1,300 eae ee 7.50 7 7.50 7.50 Week Cor. 
Dec., Denver ........ Scere 500 1,600 2,500 Winnipeg |... ......... 7.00 7.00 7.00 ended Prev. week, 
1933. Wichita ..... ewes 700 1,000 100 Calgary ...........-.... 3.50 3.50 3.50 Dec. 28. week. 1933. 
260,406 Indianapolis ............. 700 6,000 3,500 = Fdmonton .............. 4.00 4.00 Ce eee ee 72,298 197,108 164,726 
O11 Pittsburgh ........-..--. oe 1,000 = 1,000 prince Albert .......... aati 3.00 .... ‘Kansas City, Kans....... 21,275 36,998 50,046 
a Cincinnati .. 600 2,700 Se MAM GOW: oe ccvscascs 4.00 3.50 003 GUM ser cenneshncsumans 13,153 40,578 26,030 
$3.80 Buffalo .. ee: a a rene 4.00 4.00 4.75 St. Louis & East St. Louis 29.666 64,081 49,700 
$3.15 Oklahoma City... 1,100 1,200 200 Sioux City 10,294 29,909 31,040 
$3.22 St. Joseph oe 11,435 13,411 24,753 
bh Ww « ” : Toronto .........seeeees $7.50 St. Paul. Becee~ nema. 16,208 42,176 42.681 
ecided atch “Wanted” page for bargains Montreal 7.50 N. ¥., Newark & J. ©... 47,442 63,017 60,350 
* * nnipeg 6.85 nines  cmiiaiany _° angel 
noted. in equipment. COI 6 os acto oscnan 6.60 Total .................225,871 487,228 449,335 
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LEADING THE PARADE BACK TO PROFITS 





ADELMANN Ham Boilers are 
made of Cast Aluminum, Tinned 
Steel, Nirosta Metal and Monel 
Metal, in a complete range of 
sizes. Liberal trade-in schedules 
make it actually profitable to dis- 
pose of worn, obsolete equipment 
and equip with new ADELMANN 
Ham Boilers. Write for particu- 
lars today. 


Build up sales volume and increase profits by 
equipping your ham boiling department with 
ADELMANN Ham Boilers! Modern, efficient 
and labor saving, they insure the production of 
quality products of perfect shape, texture and 
flavor—hams that insure the maintenance of con- 
stant, profitable volume. 


Exclusive features incorporated in every 
ADELMANN Ham Boiler provide efficiency 
and economy. Elliptical yielding springs main- 
tain a constant, even pressure on the entire cover 
and prevent tilting, yet permit ham to expand 
while cooking. The self-sealing principle per- 
mits ham to cook in its own juice, greatly im- 
proving quality and flavor. Shrinkage is re- 
duced, labor costs are minimized, sales and 
volume are increased. Use ADELMANN Ham 
Boilers exclusively to guarantee profits! Write 
for details today. 


“ADELMANN — The Kind Your 
Ham Makers Prefer” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 





FORBES SEASONINGS 


give pork sausage the 
Sausage 


profits de- | proper introduction! 
pend on qual- 
ity and fla- | Give your pork sausage ex- 
why it is so tra zest, better flavor, great- 


has Ay er sales appeal — use 


select the FORBES spices! They give 
at hee of your product the proper in- 
FORBES troduction, create the prop- 


; ! . . ° 
spaces er impression to insure bet- 

















MAPLEINE 


Samples and | ter profits, is an ideal flavor tonic 


FORBES For 82 years FORBES has 
oe to with- been famous for fine spices. 
out obliga- You get the best of season- 
tion. Write . lway sh “ou buy 
today! ings, always, when you buy 


from FORBES! 


for pork products. 
Brings out the flavor 
of ham and sausage. 











“More flavoring units per dollar’ 


@ CRESCENT MANUFACTURING COMPANY 
130PR North Wells Street, Chicago, Illinois 
. Wood St., Chicago, Ill. (Phone: Beverly 7887) 654PR Dearborn Street, Seattle, Washington 
Fred Einhorn, 302 Delaware, Kansas City, Mo. 
V. A. Kennedy, 602 Merchants National Bank Bldg., 
Omaha, Nebr. 














The National Provisioner 





'Y 


sioner 








MEAT PACKING 25 YEARS AGO 
(From The National Provisioner, Jan. 8, 1910.) 
Livestock receipts at leading markets 


in 1909 showed 250,000 more cattle 
marketed, almost that increase in sheep 
and lambs, but 4 million less hogs than 
the year before. Though cattle re- 
ceipts increased, lack of quality made 
the supply of good beef less. During 
1909 average price for steers reached 
a record top, $6.35. Average hog price 
for the year at Chicago was $7.35, 
highest since 1882. ‘The 9-cent hog 
made his appearance in December. 
Lambs also reached a record price, 
$9.90, during the year. 


Federal meat inspection authorities 
prohibited the use of sulphur dioxide, so 
commonly used in preserving fruits and 
vegetables, in meat products except 
when plainly marked. 


The American Meat Packers’ Asso- 
ciation continued to lead in a campaign 
to secure removal of federal taxes on 
oleomargarine. 


Louisville Provision Co., Louisville, 
Ky., was incorporated by Chas. H. 
Knight, W. H. Webb and J. M. Emmart. 


J. A. Hawkinson, H. Anderson and 
others incorporated the Tennessee Pack- 
ing & Stock Yards Co., Birmingham, 
Ala., a branch of the parent company 
at Nashville, Tenn. 


Webb Packing Co., Detroit, Mich., 
succeeded to the business of R. S. 
Webb. 


A. Stamford White was elected presi- 
dent of the Chicago Board of Trade, 
succeeding John A. Bunnell. 


O. T. Henkle, secretary to general 
manager Arthur Leonard of the Chi- 
cago Union Stock Yards Co., was made 
assistant general manager. 


John J. Murphy, head hog buyer for 
the Cudahy Packing Co., Omaha, passed 
away at his home in that city. 


John H. Schofield, secretary of the 
United Master Butchers of America, 
urged in his New Year’s letter the im- 
portance of retail meat dealers main- 
taining their own organizations sepa- 
rate from those of other food dealers. 


L. Kirscheimer, general manager, S. 
& S. Company, returned from a trip 
abroad. 


Plans were completed for a new plant 
for the S. & S. Company in New York. 

Swift & Company’s sales of fresh 
beef in Chicago for the week ended 
December 31, 1909, averaged 7.82c per 
pound. 


Week ending January 5, 1935 


“MEAT 


Average prices paid by packers dur- 
ing the week ended December 31 were: 
Cattle $5.95, hogs $8.41, sheep $5.20 
and lambs $7.95. A year earlier pack- 
ers paid $5.81 for hogs, two years 
earlier $4.55 and three years earlier 
$6.38. 


Wholesale fresh meat prices at Chi- 
cago for the week were: Good native 
steers, 10%@12c; medium, 9142.@10%c; 
heavy steer loins, 2344c; heavy steer 
ribs, 18c; steer rounds, 8@9c; good 
carcass veal, 13c; round dressed lambs, 
15c; dressed hogs, 11@11%c; and 
fresh pork loins, 184%c. Smoked hams, 
12-lb. average, were quoted at 16%c 
and fancy bacon at 21%¢ 


ARMOUR EXECUTIVE CHANGES 


Appointment of vice president W. S. 
Clithero as general provision manager 
of Armour and Company is announced 
by R. H. Cabell, chief executive of the 
company. Mr. Clithero has been an 
Armour vice president since April, 
1932. 


In his capacity as general provision 
manager Mr. Clithero will be in charge 
of hog buying, pork cutting and pro- 
duction. His career in the packing 
business began as an accountant with 
Morris & Company in 1913. He be- 





HEADS ARMOUR PROVISIONS. 


Vice president W. S. Clithero, one of the 
galaxy of Armour experts, has been made 
general provision manager of the com- 
pany, and will have charge of hog buying, 
pork cutting and pork production. 








came comptroller of the Morris firm in 
1918, remaining in that position until 
the company was purchased by Armour 
in 1923. 

F. P. Capera, manager at Oklahoma 
City, will be Mr. Clithero’s assistant. 
His place at Oklahoma City is taken 
by T. J. Dee, who has been general 
manager of the Chicago plant. Warren 
H. Sapp becomes general manager of 
the Chicago plant. Both are veterans 
in the Armour organization, and have 
had charge of several of the company’s 
plants. 


CHICAGO NOTES OF TODAY 


P. W. Bailey, John Morrell & Co., 
Ottumwa, Ia., was a recent visitor in 
Chicago. 


N. S. Cone, Rath Packing Co., Water- 
loo, Ia., was a business visitor in the 
city this week. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, made 
a business trip to New York City last 
week. 


Fred Deppner, plant superintendent 
of the Lindner Packing Co., Denver, 
Colo., was in Chicago during the past 
week, 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,843 cattle, 8,152 
calves, 34,654 hogs and 18,533 sheep. 


Visking Corporation has been hold- 
ing its annual sales convention during 
the past week. The salesmen arrived 
in town on Wednesday morning and the 
convention closed Friday night with a 
banquet at the Hotel Sherman. 


Provision shipments from Chicago for 
the week ended Dec. 29, 1934, with com- 
parisons, were reported as follows: 

* Week Previous Same 

Dec. 29. week. week, '33. 
Cured meats, Ibs...10,546,000 14,062,000 12,705,000 
Fresh meats, Ibs...42,403,000 57,440,000 49,282,000 
Lard, Ibs. ......-. 3,235,000 4,374,000 7,863,000 

The Drovers’ National Bank has 
bought the bank building at 47th and 
Ashland avenue, which it has occupied 
since its banking quarters on South 
Halsted street were destroyed in the 
fire of last May, and will occupy the 
Ashland avenue location permanently. 


Out-of-town packers attending meet- 
ings at the Institute of American Meat 
Packers in Chicago during the past 
week included H. H. Decker, supervisor 
of supplies, Jacob E. Decker & Sons, 
Mason City, Ia.; R. A. Rath, vice presi- 
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Equal to Two Plates for the Price of 
One-—and Guaranteed for 10 Years! 


Do away with the annoyance of 
renting your plates and knives—it 
is expensive and very unsatisfactory, 
as you likely have already experi- 
enced. Own your own plates and 
knives and be independent. Use the 
Famous C. D. Triumph Plates and 
O. K. Knives with changeable blades. 


Write for further information 


THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 


The Triumph plates are guaran- 
teed to outlast any four so-called 
hard steel plates on the market. They 
can be used on two sides, equal to 
two plates for the price of one. They 
will last several years before re- 
sharpening and are guaranteed for 
ten years. 

















PLAN NOW 


for Pork Sausage Profits 


And make MAYER Seasoning an im- 
portant part of your plans. 
better flavor, 

higher quality. 
taste better, sell better. 


profits! 


more natural color, 
It makes sausage 
It brings in 


It gives 


‘PRICES 


N $300 Small 36 loaves or 24 roasts 
$325 Medium 60 loaves or 48 roasts 


NEW SYSTEM 
Rotary Oven 


Burns Any Gas 


Produces Best Quality 
Loaves and Roasts at 
Lowest Fuel Cost. 


Made in Six Sizes 


If you want bigger pork sausage 


$450 Large 90 loaves or 72 roasts 


sales, want increased margins and ey a po 
greater profits, switch to MAYER— Brand Bros., Inc. . 
now! 410 E. 49th St., New York city plete details on request. 


UNITED SAUSAGE MOLDS 








MY INGA EARL SER 


Stainl Steel Stainless stee IN olds las 
6819-27 S. Ashland Ave., Chicago, III. _—" . | UNITED Molds last 


many years—are non-corrosive, effi- 
REPAI RI NG cient, durable. Packers report over 
6 years continuous service; still 
Makers of RETINNING good as new! Ask for details. 
genuine H. J N 


Mayer Special UNITED STEEL & WIRE CO. 


Canadian Office, Windsor, Ont. 


Frankfurter, 
Bologna, Pork 


Sausage (with 
and without 
sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen 
Delicatessen, 
Wonder Pork 
Sausage Season- 
ings, New Deal 
Lyone Seasoning 








“The Man Who 
Knows” will 
gladly assist you 
in solving sau- 
sage manufactur- 
ing and curing 
problems; show 
you how to put 
your operations 
on a PROFIT 
basis. Write for 
details. 


Battle Creek, Mich. 
Kansas City, Mo. 


Write for 
Sample 
and 
Prices! 

















| Pa Ora Ory 


SHURQTITCH 


PR AL PRS 


STOCKINETTE 


BAGS and TUBING for 


Beef — Lamb — Ham — Sheep 
Pigs—Cuts—Calves—Franks, Etc. 


DESIGNED BY BAG MAKERS 
WITH PACKINGHOUSE EXPERIENCE 
Importers 


SAUSAGE CASINGS E.SHALSTED ECO. Inc. 


Exporters " 64 PEARL ST. NEW YORKCITY 
New York London Hamburg jut Joseph Wahiman, Dept. Mgr. 


h Wabh with Armour € Compan 
INDEPENDENT CASING COMPANY 


1335 West bkorty-Seventh Street Chicago, Hlinois 











Hindquarter Bag 
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dent, and D. A. Hoff, purchasing agent, 
Rath Packing Co., Waterloo, Ia.; H. M. 
Shulman, director of purchases and me- 
chanics, Hammond Standish & Co., De- 
troit, Mich.; C. E. Skulan, purchasing 
agent, Cudahy Bros. Co., Milwaukee, 
Wis., and A. C. Sinclair, vice president, 
Kingan & Co., Indianapolis, Ind. 

J. H. Hall, general manager, St. Louis 
Independent Packing Co., has been 
transferred to Chicago as assistant to 
vice president Paul C. Smith of Swift 
& Company. E. T. Rainey, manager of 
the Swift plant at East St. Louis, as- 
sumes management of the St. Louis 
Independent plant, and M. Z. Irish, of 
the beef, veal and lamb department, 
Chicago, succeeds Mr. Rainey at East 
St. Louis. Mr. Hall went to St. Louis 
in 1926 from Harrisburg, Pa., where he 
had been plant manager. 


NEW YORK NEWS NOTES 


C. J. Noell, packinghouse products 
broker, formerly located at 402 W. 14th 
st., New York City, has moved his office 
to 259 W. 14th st. 


T. E. Ray, district manager, Swift 
& Company, central office, New York, 
is spending a mid-winter vacation tour- 
ing in the South. Frank Morris, branch 
house department, Swift & Company, 
New York, is also vacationing at this 
time in Florida. 

Visitors to New York late last week 
included R. H. Cabell, general manager; 
F. A. Becker, assistant treasurer; W. 
Wittleder, canned foods department, 
and A. G. Versen, branch house su- 
perintendent’s department, Armour and 
Company, Chicago. 

Meat, fish and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended December 29, 1934, were as fol- 
lows: Meat—Brooklyn, 4 lbs.; Manhat- 
tan, 1,339 lbs.; Bronx, 9 lbs.; total, 
1,352 lbs. Fish—Brooklyn, 75 lbs. Poul- 
try—Brooklyn, 31 lbs.; Manhattan, 29 
lbs.; total, 60 Ibs. 

W. J. Wilson, in charge of lamb op- 
erations, United Dressed Beef Co., is 
spending a mid-winter vacation in 
Florida with Mrs. Wilson, having left 
New York, December 29, by motor. 








Homer S. Price, superintendent, United 
Dressed Beef Co., has also been at- 
tracted to Florida and will spend the 
next three weeks basking in the sun- 
shine of that state. 


YOUTH SHARES SHOW PROFITS 


The St. Louis Live Stock Exchange 
this week sent out checks to 286 boys 
and girls, members of the 1934 Calf 
Club Show, these being the annual dis- 
tribution of the proceeds from the sales 
of the champions. Prize winners get 
$2.10 each and non-prize winners $1.60 
each. This profit-sharing plan of the 
St. Louis show has now been in effect 
five years, and a total of $6,276.28 has 
been distributed among 1,419 boys and 
girls. This show is the only event of 
its kind in the country operating this 
profit-sharing plan. 





ARMOUR TAKES OVER HAUSER 


Announcement was made this week 
of the leasing of the Hauser Packing 
Co., Los Angeles, Calif., by Armour and 
Company. This is one of the oldest and 
largest meat packing enterprises on the 
Pacific Coast, founded by Julius Hauser 
and carried on since his death by his 
sons, with Frank Hauser as president. 
The plant has been leased for five years, 
with option to purchase. It has a ca- 
pacity of 900 cattle, 2,500 hogs, 3,000 
sheep and 300 calves weekly. This will 
be the first Armour plant on the Pacific 
Coast west of Spokane, Wash. 


CATTLE AND SHEEP PURCHASES 


Government relief purchases of live- 
stock up to and including December 29, 
1934, total 7,746,129 cattle and calves 
and 3,595,853 sheep. 





PRIZE BEEF GETS ROYAL HONORS IN ENGLAND. 
Here is the prize animal of the Smithfield Club Show, London’s counterpart of our 


American livestock exhibitions. 


The championship was won by Evergreen, an 


Aberdeen-Angus heifer owned by J. J. Cridlan, well-known Gloucester breeder and 
merchant. The Prince of Wales, shown at the right, was honor guest at the show, 
which was held in Royal Agricultural hall, Islington. Mr. Cridlan is shown fourth 


from the left in the picture. (Acme photo.) 














ARCHITECT 


PACKING PLANTS _ 











H. P. HENSCHIEN 


Established since 1909 
PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, Ill. 





























SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 
CHICAGO, ILLINOIS. 


3ONo.LaSALLE ST. 


BB cree sar BEXINE neous rey Ml 
THE MEAT PACKING INDUSTRY 








saat 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Foo the Petail Meat 
Wealer 





Retail Meat Dealers Now Have a Code 
Results Depend on Cooperation 


CODE of fair competition under 
the NRA has been adopted for the 
retail meat trade. 

It applies to all markets selling only 
meat, and to all food stores whose busi- 
ness in meat constitutes 51 per cent or 
more of the total business done. 

The code was approved by the Pres- 
ident of the United States on December 
21, 1934. It is now law—but a law 
the enforcement of which rests on the 
industry itself. 

For the purpose of this enforcement 
the President has provided for a code 
authority consisting of 11 persons, to 
be selected as follows: 


Retail Code Authority 


Seven members of the code authority 
to be chosen by the National Associa- 
tion of Retail Meat Dealers, Inc. 

One person to be selected by the Fed- 
eration of Kosher Butchers of Greater 
New York, Inc.; 


One person to be selected by the 
National Association of Meat, Poultry 
and Game Purveyors; 

Two persons to be appointed by the 
National Industrial Recovery Board, 
from members of the trade who are not 
members of any of the foregoing asso- 
ciations, and who are retailers of food 
products other than meats. 

If the trade does not provide its quota 
of the membership within 30 days the 
National Industrial Recovery Board is 
required to appoint the representatives 
provided for. 

Other associations may be repre- 
sented on the code authority on recog- 
nition by the administrator as repre- 
senting an important branch of the re- 
tail meat trade. 

The code becomes effective 20 days 
after its approval by the President. 


Code Fund Must Be Raised 


Pointing out that the retail meat in- 
dustry has fought for over a year for 
a code that would be supervised by 
meat men who understand the needs of 
the trade, George Kramer, chairman of 
the code committee, states that a budget 
covering expenses incident to the en- 
forcement of the code is being prepared 
for government approval. 

“Having the power to supervise our- 
selves, we must raise sufficient money 
so that the proper machinery can be 
installed,” Mr. Kramer said. He points 
out frankly that “a great number of 
code authorities have been unable to 
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properly enforce their codes because 
they were unable to raise sufficient 
money by way of assessments to carry 
on the work.” 


Benefits of the Code 


Through proper enforcement of the 
code the industry will be able to wipe 
out the many unfair practices that have 
crept into it, and by so doing give every 
member of the trade a greater oppor- 
tunity to earn some money and place 
the industry on a proper competitive 
basis, Mr. Kramer said, in pointing out 
that members of the trade must con- 
sider themselves its enforcing agents. 

“You are required to do your part to 
see that this law is properly enforced. 
The government is relying upon us,” 
he said. 


Hour and Wage Provisions 
Hour and wage provisions of the 


code include a 48-hour week with em- 
ployes working only 6 out of every 7 
ays. Not more than 10 hours can be 
worked in any 24. A maximum of 56 
hours can be worked in any 6 working 
days in the week immediately preced- 
ing Thanksgiving, Christmas and New 
Years, each, with the understanding that 
the additional time will be paid for at 
one and one-third times the normal 
hourly pay. 


Among the trade practice rules is 
the requirement that meat must con- 
form to the definitions of identity as 
prescribed by the U. S. Department of 
Agriculture. 


Stores Under Grocery Code 


Where the meat departments of food 
stores constitute less than 51 per cent 
of the total business done, the provi- 
sions of the Retail Food and Grocery 
Code are applicable. In many respects 
these are similar to those provided in 
the meat code. 


Full text of the retail meat code is 
as follows: 


Official Text of Retail Meat Code 


Article I.—Purposes. 

To effect the policies of Title 1 of the Na- 
tional Industrial Recovery Act, this Code is 
established as a Code of Fair Competition for 
the Retail Meat Trade, and upon approval its 
provisions shall be the standards of fair com- 
petition for such Trade and be binding upon 
every member thereof. 


Article Il.—Definitions. 

SECTION 1. (a) The term “Retail Meat Trade” 
as used herein means the selling of meats to 
the consumer and not for the purpose of resale, 
but shall not include the sale of meats in estab- 
lishments for consumption on the premises. 


(b) The term “Member of the Trade” as used 
herein includes, but without limitation, any in- 
dividual partnership, association, corporation or 
other form of enterprise engaged in the trade, 
either as an employer or on his or its own 
behalf. 

(e) The term “employee” as used herein in- 
cludes any and all persons engaged in the trade, 
however compensated, except a member of the 
trade. 

(d) The term “employer” as used herein in- 
cludes anyone by whom such employe is com- 
pensated or employed. 

(e) The term “Association’’ as used herein 
means the National Association of Retail Meat 
Dealers, Incorporated. 

(f) The terms “President,” ‘“‘Act” and “Ad- 
ministrator” as used herein mean respectively 
the President of the United States, Title 1 of 
the National Industrial Recovery Act, and the 
Administrator for Industrial Recovery. 

(gz) The term “meat” or “meats” as used 
herein means and includes animal meats, meat 
products, poultry and game, but does not in- 
elude fish or shell fish, delicatessen, or animal 
meats or meat products packed in sealed con- 
tainers. 

(h) The term “manager” as used herein 
means an employe actually engaged in a super- 
visory or executive capacity and responsible for 
the management of a retail meat establishment. 


(i) The term “South” as used herein means 
the states of Virginia, West Virginia, North 
Carolina, South Carolina, Georgia, Florida, Ken- 
tucky, Tennessee, Alabama, Mississippi, Arkan- 
sas, Louisiana, Oklahoma, Texas, New Mexico, 
Maryland, and the District of Columbia. 


(j) The term “Part time employe” as used 
herein means an employe who works less ‘han 
the maximum work week. 


(k) The term “watchman” as used herein 
means an employe who is engaged not less than 
ninety per cent (90%) of his time in safe- 
guarding the premises and property of a retail 
meat establishment. 


(1) The term “establishment” as used herein 
means any store, or department thereof, or shop, 
stand, or other place where meat is sold at re- 
tail. 


(m) The term “outside service employe” as 
used herein means an employe engaged primar- 
ily in delivering merchandise outside the store 
and shall include stable and garage employes. 


Section 2. Population for the purposes of 
this Code shall be determined by reference to the 
latest Federal Census. 


Article II.—Hours. 


SecTION 1. No employe shall be permitted to 
work in excess of forty-eight (48) hours in any 
one week or ten (10) hours in any twenty-four 
(24) hour period, with the following exceptions: 


(a) Managers who earn regularly $38.00 or 
more per week in cities of over 500,000 popu- 
lation. $33.00 or more per week elsewhere ; 

$35.00 or more per week in cities of over 
500,000 population in the South; 


$30.00 or more per week elsewhere in the 
South ; 


(b) Employes may be permitted to work not 
in excess of fifty-six (56) hours in any six (6) 
working days in the week immediately preceding 
each Thanksgiving, Christmas and New Years, 
but in all such cases they shall be compensated 
for all hours so worked in excess of the maxi- 
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mum provided in Section 1 hereof, at one and 
one-third times the normal hourly rate. 


(c) Watchmen when performing no operating 
functions, provided they shall not be permitted 
to work in excess of fifty-six (56) hours in any 
one week. 


(d) Outside service employes; provided such 
employes shall be compensated for all hours 
worked in excess of forty-eight (48) hours in 
any one week or ten (10) hours in any twenty- 
four (24) hours period at the rate of not less 
than one and one-half (1%4) times the normal 
hourly rate. 


(e) Employes engaged in emergency repair or 
emergency maintenance work involving mechan- 
ical breakdown or protection of life or property ; 
provided, however, that employes so engaged 
shall be paid at one and one-half times the 
normal hourly rate for all hours worked in 
excess of the maximum. 


(f) Employes working inside the establish- 
ment as salesmen for not more than three (3) 
consecutive hours per day and the balance of 
the time as salesmen outside of the establish- 
ment; provided such employes shall be compen- 
sated at the rate of not less than the minimum 
weekly wage provided in Section 1 of Article IV. 


Section 2. The hours worked by any em- 
ploye during each day shall be consecutive, pro- 
vided an interval of not more than one (1) hour 
shall be allowed for each regular meal period 
and such interval shall not be counted as part 
of the employes’ working time. 

SecTION 3. In any retail trade area, town or 
city the retail meat establishments may, by 
mutual agreement of not less than seventy-five 
per cent (75%) of all retail meat establishments 
employing one or less employes, subject to ap- 
proval of the Administrator, establish uniform 
store operating hours which shall be binding 
upon all retail meat establishments within such 
area, town or city for a period not to exceed one 
(1) year, subject to renewal by similar mutual 
agreement. 

Hours so established shall not be less than 
sixty-three (63) hours per week, except that 
any establishment which was operating upon a 
schedule of less than sixty-three (63) hours per 
week on June 1, 1933, may continue to operate 
on such basis but shall not reduce such hours. 


SECTION 4. No employee shall be permitted to 
work more than six (6) days in any seven (7) 
day period. 

SECTION 5. No employer shall knowingly per- 
mit any employee to work for any time which, 
when added to the time spent at work in this 
or any other trade or industry exceeds the maxi- 
mum permitted herein. 

SEcTION 6. All establishments shall register 
the operating hours they select with the local 
administrative committee, and shall post such 
hours in a conspicuous place in the establish- 
ment. 


Article IV.—Wages. 


SecTIon 1. No employee shall be paid at less 
than the following rates of pay, whether com- 
pensated upon an hourly, weekly, monthly, com- 
mission, piece rate, or other basis: 

(a) No less than at the rate of Fifteen Dol- 
lars ($15.00) per week in cities of over 500,000 
population. 

(b) Not less than at the rate of Fourteen 
Dollars ($14.00) per week in cities of from 
100,000 to 500,000 population ; 


(c) Not less than at the rate of Thirteen 
Dollars ($13.00) per week in cities of from 
25,000 to 100,000 population. 

(d) Elsewhere, the wages of all employees 
shall be increased above the rates of pay exist- 
ing on June 1, 1933, by not less than twenty 
(20) per cent, provided that this shall not re- 
quire an increase in wages to more than the 
rate of cleven dollars ($11.00) per week, and 
provided further, that no employee shall be paid 
less than at the rate of $10.00 per week. 

SEcTION 2. Part-time employees shall be paid 
not less than at an hourly rate pro-rata to the 
rate specified in the foregoing Sections of this 
Article. 

SEcTION 3. In the South, within cities of over 
25,000 population, the minimum wages prescribed 
in the foregoing Sections may be at the rate of 
one dollar ($1.00) less per week; within cities, 
towns and villages of from 2,500 to 25,000 popu- 
lation, the wages of all classes of employees 
shall be increased from the rates existing June 
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1, 1933, by not less than twenty per cent (20%) 
provided that this shall not require an increase 
in wages to more than the rate of ten dollars 
($10.00) per week and provided further that no 
employee shall be paid less than at the rate of 
nine dollars ($9.00) per week except as pro- 
vided in Section 1 of this Article. 

Section 4. The minimum wage prescribed in 
the foregoing Sections shall not apply to mes- 
senger and delivery boys in the South; provided, 
however, that an increase of twenty per cent of 
employees shall become operative upon the 
effective date of this Code up to the minimum 
rate of pay established in the preceding Sec- 
tions. : 

SECTION 5. The weekly wages of all employees 
receiving more than the minimum wages speci- 
fied in this Article shall not be reduced below 
the rate on June 1, 1933, notwithstanding any 
reduction in the number of working hours of 
such employees. 


SECTION 6. When any State Law prescribes 
for any class of employees of either sex a 
higher minimum wage than that prescribed in 
this Article, no employee of such class of either 
sex employed within that State shall be paid 
less than such State law requires. 


Article V.—General Labor Provisions. 


SecTION 1. No person under sixteen (16) 
years of age shall be employed in the trade. 

No person under eighteen (18) years of age 
shall be employed at operations or occupations 
which are hazardous in nature or dangerous to 
health. The Code Authority shall submit to the 
Administrator within thirty (30) days after the 
effective date of this Code a list of such opera- 
tions. In any jurisdiction an employer shall be 
deemed to have complied with this provision as 
to age if he shall have on file a certificate or 
permit, duly signed by the Authority in such 
jurisdiction empowered to issue employment or 
age certificates or permits showing that the em- 
ployes is of the required age. 

SEecTION 2. (a) Employees shall have the right 
to organize and bargain collectively through 
representatives of their own choosing, and shall 
be free from the interference, restraint, or co- 
ercion of employers of labor, or in self-organiza- 
tion or in other concerted activities for the 
purpose of collective bargaining or other mutual 
aid or protection. 

(b) No employee and no one seeking employ- 
ment shall be required as a condition of employ- 
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ment to join any company union or to refrain 
from joining, organizing, or assisting a labor 
organization of his own choosing. 


(c) Employers shall comply with the maxi- 
mum hours of labor, minimum rates of pay, and 
other conditions of employment approved or 
prescribed by the President. 


SEcTION 3. Employers shall not change the 
method of payment of compensation or re- 
classify employees or duties of occupations per- 
formed by employees, or discharge employees to 
reemploy them at lower rates in order to defeat 
the purposes of the Act or the provisions of this 
Code, not engage in any other subterfuge to 
effect the defeat of such purposes or provisions. 

Section 4. Every employer shall provide for 
the safety and health of employees during the 
hours and at the places of their employment. 
Standards for safety and health shall be sub- 
mitted by the Code Authority to the Administra- 
tor within three (3) months after the effective 
date of the Code. 


SEcTION 5. Female employees, performing 
substantially the same work as male employees, 
shall receive the same rates of pay as male 
employees. 

Section 6. No provision in this Code shall 
supercede any State or Federal law which im- 
poses on employers more stringent requirements 
as to age of employees, wages, hours of work, or 
as to safety, health, sanitary or general work- 
ing conditions, or insurance, or fire protection 
than are imposed by this Code. 

Section 7. All employers shall post and keep 
posted copies of this Code, together with opening 
and closing hours, in conspicuous places acces- 
sible to all employees. Every member of the 
trade shall comply with all rules and regulations 
relative to the posting of provisions of Codes of 
Fair Competition which may from time to time 
be prescribed by the Administrator. 

SEcTION 8. Employers shall make payment of 
all wages in lawful currency, or by negotiable 
checks, payable on demand. All contracts of 
employment shall prescribe payment of wages 
at least as often as twice monthly. 

SEcTION 9. Wages shall be exempt from fines 
and rebates; and from charges or deductions, 
except charges and deductions for employees’ 
contributions voluntarily made by employees, or 
required by law, for pensions, insurance or 
benefit funds. No employer shall withhold wages 
except upon services of legal process or other 
papers lawfully requiring such withholding. De- 
ductions for other purposes not heretofore stated 
may be made only when the contract is in writ- 
ing and is kept on file by the employer for six 
(6) months after the termination of the contract 
open for inspection of government representa- 
tives notwithstanding the preceding provisions 
wilfull failure to fulfill time requirements will 
permit deductions for said time. 

SEcTION 10. The time of employment shall 
include all time during which the employee is on 
duty, including time when the employee is on 
call, or subject to the employers’ order or sum- 
mons. 

SEcTION 11. Written agreements of partner- 
ship shall alone be evidence of partnership as it 
affects the application of the labor provisions of 
this Code. 


Article VI.—Organization. 
Powers and Duties of the Code 
Authority. 

ORGANIZATION AND CONSTITUTION. 

Section 1. A Code Authority is hereby estab- 
lished consisting of eleven (11) persons to be 
selected in the following manner: 

(a) Seven (7) persons to be selected by the 
Board of Directors of the National Association 
of Retail Meat Dealers, Inc. 

(b) One (1) person to be selected by the Fed- 
eration of Kosher Butchers of Greater New 
York, Ine. 

(c) One (1) person to be selected by the 
National Association of Meat, Poultry and Game 
Purveyors. 

(d) One (1) person to be selected by the Food 
and Grocery Chain Stores of America, Inc. 

(e) One (1) person to be selected by the 
National Association of Retail Grocers. 

If, within thirty (30) days after the effective 
date of this Code, any of the members provided 
for in this Section shall not be named, then and 
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in that event, the Administrator shall appoint 
the representative otherwise provided for. 

Section 2. In addition to membership as 
above provided, other trade associations which 
the Administrator, upon application shall recog- 
nize as representing an important branch of the 
retail meat trade, shall each be entitled to at 
least one (1) member on said Code Authority. 

SecTION 3. In further addition to membership 
as above provided, there may be one (1) to three 
(3) members without vote to be known as Ad- 
ministration members to be appointed by the 
Administrator to serve for such terms as he may 
specify. 

Section 4. Each trade or industrial associa- 
tion directly or indirectly participating in the 
selection or activities of the Code Authority shall 
(1) impose no inequitable restriction on mem- 
bership, and (2) submit to the Administrator 
true copies of its articles of association, bylaws, 
regulations, and any amendments when made 
thereto, together with such other information as 
to membership, organization, and activities as 
the Administrator may deem necessary to effect- 
uate the purposes of the Act. 

Section 5. In order that the Code Authority 
shall at all times be truly representative of the 
trade and in other respects comply with the pro- 
visions of the Act, the other Administrator may 
prescribe such hearings as he may deem proper ; 
and thereafter if he shall find that the Code 
Authority is not truly representative or does not 
in other respects comply with the provisions of 
the Act, may require an appropriate modifica- 
tion of the Code Authority. 

Section 6. Nothing contained in this Code 
shall constitute the members of the Code Author- 
ity partners for any purpose. Nor shall any 
member of the Code Authority be liable in any 
manner to anyone for any act of any other 
member, officer, agent, or employee of the Code 
Authority. Nor shall any member of the Code 
Authority exercising reasonable diligence in the 
conduct of his duties hereunder be liable to any- 
one for any action or omission to act under this 
Code, except for his own wilful malfeasance or 
non-feasance. 


Section 7. If the Administrator shall at any 
time determine that any action of this Code 
Authority or any agency thereof may be unfair 
or unjust or contrary to the public interest, the 
Administrator may require that such action be 
suspended to afford an opportunity for investiga- 
tion of the merits of such action and further 
consideration by such Code Authority or agency 
pending final action which shall not be effective 
unless the Administrator approves or unless he 
shall fail to disapprove after thirty (30) days’ 
notice to him of intention to proceed with such 
action in its original or modified form. 


POWERS AND DUTIES. 
SECTION 8. 


Subject to such rules and regula- 
tions as 


may be issued by the Administrator, 
Code Authority shall have the following powers 
and duties, in addition to those authorized by 
other provisions of this Code. 

(a) To insure the execution of the provisions 
of this Code and to provide for the compliance 
of the trade with the provisions of the Act. 

(b) To adopt bylaws and 
tions for its procedure. 


rules and regula- 

(ec) To obtain from members of the trade such 
information and reports as are required for the 
administration of the Code. In addition to in- 
formation required to be submitted to the Code 
Authority, members of the trade subject to this 
Code shall furnish such statistical information as 
the Administrator may deem necessary for the 
purposes recited in Section 3 (a) of the Act 
to such Federal and State agencies as he may 
designate; provided that nothing in this Code 
shall relieve any member of the trade of any 
existing obligations to furnish reports to any 
Government agency. No individual report shall 
be disclosed to any other member of the trade or 
any other party except to such other Govern- 
ment agencies as may be directed by the Ad- 
ministrator. 

(d) To use such trade associations and other 
agencies as it deems proper for the carrying out 
of any of its activities provided for herein, pro- 
vided that nothing herein shall relieve the Code 
Authority of its duties or responsibilities under 
this Code and that such trade associations and 
agencies shall at all times be subject to and 
comply with the provisions hereof. 

(e) To make recommendations to the Ad- 
ministrator for the co-ordination of the adminis- 
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tration of this Code with such other codes, 
any, as may be related to or affect members 
the trade. 

(f) 1. It being found necessary in order to 
support the administration of this Code and to 
maintain the standards of fair competition es- 
tablished hereunder and to effectuate the policy 
of the Act, the Code Authority is authorized: 

(a) To incur reasonable 
necessary and proper for the foregoing pur- 
poses, and to meet such obligations out of 
funds which may be raised as hereinafter pro- 
vided and which shall be held in trust for the 
purpose of the Code: 


obligations as are 


(b) To submit to the Administrator for his 
approval, subject to such notice and oppor- 
tunity to be heard as he may deem necessary 
(1) an itemized budget of its estimated ex- 
penses for the foregoing purposes, and (2) 
an equitable basis upon which the funds neces- 
sary to support such budget shall be con- 
tributed by members of the trade: 

(ec) After such budget and basis of contribu- 
tion have been approved by the Administrator, 
to determine and obtain equitable contribu- 
tions as above set forth by all members of the 
trade, and to that end, if necessary, to insti- 
tute legal proceedings therefor in its own 
name. 


2. Each member of the trade shall pay his or 


its equitable contribution to the expenses of the 
maintenance of the Code Authority, determined 
as hereinabove provided, and subject to rules 
and regulations pertaining thereto issued by the 
Administrator. Only members of the trade com- 
plying with the code and contributing to the ex- 
penses of its administration as hereinabove pro- 
vided (unless duly exempted from makinz such 
contributions) shall be entitled to participate in 
the selection of members of the Code Authority 
or to receive the benefits of any of its voluntary 
activities to make use of any emblem or insignia 
of the National Recovery Administration. 

3. The Code Authority shall neither incur nor 
pay any obligation substantially in excess of the 
amount thereof as estimated in its approved 
budget; and shall in no event exceed the total 
amount contained in the approved budget except 
upon approval of the Administrator: and no 
subsequent budget estimates except those which 
the Administrator shall have so approved. 

(z) To recommend to the administrator any 
action or measures deemed advisable, including 
further fair trade practice provisions to govern 
members of the trade in their relations with 
each other or with other trades; measures for 
Industrial planning, and stabilization of employ- 
ment; and including modifications of this Code 
which shall become effective as part hereof upon 
approval by the Administrator after such notice 
and hearing as he may specify. 

(h) To appoint a Trade Practice Committee 
which shall meet with the trade practice com- 
mittees appointed under such other codes as 
may be related to the trade for the purpose of 
formulating fair trade practices to govern the 
relationships between employers under this Code 
and under such other codes to the end that such 
fair trade practices may be proposed to the Ad- 
ministrator as amendments to this Code and such 
other codes. 


(i) To provide appropriate facilities for arbi- 
tration, and subject to the approval of the Ad- 
ministrator, to prescribe rules of procedure and 
rules to effect compliance with awards and de- 
terminations. 

SECTION 9. The retail meat trade code author- 
ity may incorporate under the laws of any State 
of the United States or of the District of Co- 
lumbia, or may assume or adopt such existing 
corporate form under any of such laws as it may 
deem appropriate for the proper performance, as 
and from the effective date, of its activities, 
powers and duties hereunder, such corporation 
or corporate form te be not for profit and to be 
known as “retail meat trade code authority”: 
provided that the powers, duties, objects and 
purposes of the said corporation shall, to the 
satisfaction of the Administrator, be limited to 
the powers, duties, objects and purposes of the 
retail meat trade code authority as provided in 
this code; and provided, further, that the certifi- 
eate of incorporation and bylaws shall be sub- 
ject to the disaproval of the Administrator. 

Each Divisional Code Authority established for 
any division of the industry as defined in the 
chapter ineorporated in this Code relating there- 
to, and each subdivisional administrative commit- 
tee or agency established under the provisions of 


any such chapter may, upon submission to and 
approval by the Administrator of its proposed 
certificate of Incorporation and Bylaws, incorpo- 
rate, not for profit, under the laws of any State 
of the United States or of the District of Co- 
lumbia, such corporation to be known as “Divi- 
sional Code Authority for (the specified division) 
Inc.” or “Subdivisional Administrative (Commit- 
tee or Ageney) for (the specific subdivision) 
Inc., respectively, or other appropriate name 
satisfactory to the Administrator. The powers, 
duties, objects and purposes of each such corpor- 
ation shall be limited to those conferred upon it 
in or under any such chapter of this Code, and 
the existence of each such corporation shall be 
during the term of such chapter. 


Article VII.—Trade Practice Rules. 


The following described acts shall constitute 
unfair methods of competition and the same are 
hereby prohibited: 

Section 1. (a) Publishing advertising 
(whether printed, radio, display, or of any other 
nature) which is misleading or inaccurate in any 
particular material, or misrepresenting any mer- 
chandise (including but without limitation, its 
use, trade mark, grade, quality, quantity origin, 
size, substance, character, nature, finish, mate- 
rial, content, or preparation) or credit terms, 
values, policies, services, or the nature or form 
of the business conducted. 

(b) Representing any meat as that for which 
a definition of identity has been prescribed by 
rules and regulations issued by the Secretary of 
Agriculture and/or the U. S. Department of 
Agriculture, which stimulates or fails to conform 
to such definitions. 

(ec) Falsely representing or advertising meats 
which fail to conform to the standards of grades 
and classification prescribed by the Secretary of 
Agriculture and/or the U. S. Department of 
Agriculture (a copy of which as now approved 
is attached hereto marked Exhibit A hereby 
made a part hereof by this reference) to be of 
such standards. 


(d) Selling or offering to sell as other than 
cold storage meats any meats which have been 
kept below freezing temperature in storage for a 
period longer than thirty (30) days. 


Section 2. (a) Branding, or making, or pack- 
ing any goods in any manner which is intended 
to or does deceive or mislead purchasers with 
respect to the brand grade, quality, quantity, 
origin, size, substance, character, nature, finish, 
material, content, or preparation of such goods. 


(b) Using stamps or marks on meats for the 
purpose of misleading or deceiving the consumer 
as to the true class and grade of the meat on 
which the stamp or mark appears, or which 
imitate or simulate the class or grade or terms 
published by the United States Department of 
Agriculture. 


SecTION 3. Defaming a competitor by falsely 
imputing to him dishonorable conduct, inability 
to perform contracts, questionable credit stand- 
ing, or by other false representation, or by 
falsely disparaging the grade or quality of his 
goods. 

Section 4. Giving, permitting to be given or 
offering to give anything of value for the pur- 
pose of influencing or rewarding the action of 
any employee, agent or representative of another 
in relation to the business of the employer of 
such employee, the principal of such agent or 
the represented party without the knowledge of 
such employer, principal, or party. This pro- 
vision shall not be construed to prohibit the free 
and general distribution of articles commonly 
used for advertising, except so far as such 
articles are actually used for commercial bribery 
as hereinabove defined. 


SecTION 5. Publishing advertising which refers 
inaccurately in any material particular to any 
competitors or their goods, prices, values, credit 
terms, policies, or services. 

Secr’on 6. Knowingly withholding from or 
inserting in any quotation or invoice any state- 
ment that makes it inaccurate in any material 
particular. 

Section 7. Inducing or attempting to induce 
employees to leave the service of a competitor 
for the purpose of securing the trade or cus- 
tomers of such competitor. 

SEcTION 8. Selling or offering to sell meats 
other than by net weight at sixteen (16) ounces 
to the pound. 


Section 9. The standards of fair competition 
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for the trade with reference to pricing practices 
are declared to be as follows: 

(a) Wilfully destructive price cutting is an 
unfair method of competition and is forbidden. 
Any member of the trade or of any other trade 
or the customers of either may at any time com- 
plain to the Code Authority that any price con- 
stitutes unfair competition as destructive price 
cutting, imperiling small enterprise or tending 
toward monopoly or the impairment of code 
wages and working conditions. The Code Au- 
thority shall within five (5) days afford an 
opportunity to the member charging such price 
to answer such complaint and shall within four- 
teen (14) days make a ruling or adjustment 
thereon. If such ruling is not concurred in by 
either party to the complaint, all papers shall 
be referred to the Research and Planning Divi- 
sion of NRA which shall render a report and 
recommendation thereof to the Administrator. 

(b) When no declared emergency exists as to 
any given product, there is to be no fixed mini- 
mum basis for prices. It is intended that sound 
cost estimating methods should be used and that 
consideration should be given to costs in the 
determination of pricing policies. 

(c) When an emergency exists as to any 
given product sale below the stated minimum 
price of such product, in violation of Section 10 
hereof, is forbidden. 

SecTION 10. (a) If the Administrator, after 
investigation shall at any time find both (1) that 
an emergency has arisen within the trade or 
within any retail trade area of the trade ad- 
versely affecting small enterprises or wages or 
labor conditions, or tending toward monopoly 
or other acute conditions which tend to defeat 
the purposes of the Act; and (2) that the de- 
termination of the stated minimum price for a 
specified product within the trade for a limited 
period is necessary to mitigate the conditions 
constituting such emergency and to effectuate 
the purposes of the Act, the Code Authority may 
cause an impartial agency to investigate costs 
and to recommend to the Administrator a de- 
termination of the stated minimum price of the 
product affected by the emergency and there- 
upon the Administrator may proceed to deter- 
mine such stated minimum price. 


(b) When the Administrator shall have de- 
termined such stated minimum price for a speci- 
fied product for a stated period, which price 
shall be reasonably calculated to mitigate the 
conditions of such emergency and to effectuate 
the purposes of the National Industrial Recov- 
ery Act, he shall publish such price. There- 
after, during such stated period no member of 
the trade within the trade area for which the 
minimum price has been fixed shall sell such 
specified products at a net realized price below 
said stated minimum price and any such sale 
shall be deemed destructive price cutting. From 
time to time, the Code Authority may recom- 
mend review or reconsideration or the Adminis- 
trator may cause any determinations hereunder 
to be reviewed or reconsidered and appropriate 
action taken. 


Article VIII.—Industrial Relations 
Committee. 


There shall be established an Industrial Rela- 
tions Committee for the trade, which shall con- 
sist of an equal number of representatives of 
employers and employees and an impartial chair- 
man. The Administrator shall appoint such im- 
partial chairmen upon the failure of the com- 
mittee to select one by agreement. If no truly 
representative labor organization exists, the em- 
ployee members of such board may be nominated 
by the Labor Advisory Board of the NRA and 
appointed by the Administrator. The employer 
representatives shall be chosen by the Code 
Authority. Such committee shall deal with com- 
plaints and disputes relating to labor in accord- 
ance with rules and regulations issued by the 
Administrator. The Industrial Relations Com- 
mittee may establish such divisional, regional 
and local industrial adjustment agencies as it 
may deem desirable, each of which shall be con- 
stituted in like manner as the Industrial Rela- 
tions Committee. 


Article IX.—Modification. 


SEcTION 1. This Code and all the provisions 
thereof are expressly made subject to the right 
of the President, in accordance with the pro- 
visions of subsection (b) of Section 10 of the 
Act, from time to time to cancel or modify any 
order, approval, license, rule, or regulation 
issued under Title 1 of said Act. 





Week ending January 5, 1935 





SecTion 2. Such of the provisions of this 
Code as are not required to be included herein 
by the Act, may, with the approval of the Ad- 
ministrator, be modified or eliminated in such 
manner as may be indicated by the needs of 
the public, by changes in circumstances, or by 
experience. 


Article X.—Monopolies, Etc. 


No provision of this Code shall be so applied 
as to permit monopolies or monopolistic prac- 
tices, or to eliminate, oppress, or discriminate 
against small enterprises. 


Article XI.—Price Increases. 


Whereas the policy of the Act to increase real 
purchasing power will be made more difficult of 


consummation if prices of goods and services 
increase as rapidly as wages, it is recognized 
that price increases except such as may be re- 
quired to meet individual cost should be delayed, 
and when made such increases should, so far as 
possible, be limited to actual additional increases 
in the seller’s costs. 


Article XII.—Retail Kosher Meat Trade. 

There is hereto attached marked ‘‘Schedule A” 
Supplementary Code of Fair Competition for the 
retail Kosher meat trade which said supplemen- 
tary schedule is a part of this Code and shall be 
binding as therein set forth. 


Article XIII.—Effective Date. 
This Code shall become effective on the second 
Monday after its approval by the President. 


Code For Retail Kosher Meat Trade 


N ADDITION to the foregoing pro- 
I visions of this code, the following 


supplemental provisions shall apply to 
the Retail Kosher Meat Trade. 


All provisions of the master code 
which are not in conflict with the fol- 
lowing supplemental provisions are 
hereby specifically incorporated by ref- 
erence in such supplemental provisions 
and are made part hereof. Such pro- 
visions of the master code and the pro- 
visions of this supplementary code are 
the standards of fair competition for 
and are binding upon every member of 
the said retail kosher meat trade. 


Article I.—Definitions. 


SECTION 1. (a) The term “Retail Kosher Meat 
Trade” as used herein means and includes the 
sale and distribution of meats and/or poultry 
and/or provisions prepared and maintained in 
accordance with the orthodox Jewish religious 
requirements, directly to the consumer and not 
for the purpose of resale, but shall not include 
the selling of delicatessen products in delicatessen 
shops or the selling of fresh or prepared meats 
in establishments ready for consumption else- 
where. 


(b) The term “Member of the Trade” as 
used herein includes any and all persons engaged 
in the retail Kosher meat trade, however, com- 
pensated, except a member of the trade. 

(d) The term “employer” as used herein 
includes anyone by whom such employee is com- 
pensated or employed. 

(e) The term ‘Master Code’? means the Code 
of Fair Competition for the Retail Meat Trade. 

(f) The term “retail Kosher meat establish- 
ment” as used herein means any store or de- 
partment thereof. or shop, stand, or other place 
where the principal business is the selling of 
Kosher meats at retail. 

(g) The term “Kosher”? when applied to any 
product or food-stuff means that such article 
conforms to and is prepared and maintained in 
accordance with the orthodox Jewish religious 
requirements. 


Article II.—Hours. 


SEcTION 1. No employee shall be permitted to 
work in excess of forty-eight (48) hours in any 
one week or eight (8) hours in any twenty-four 
(24) hour period, except that on Thursday em- 
ployees may be permitted to work not in excess 
of ten (10) hours, and excepting further man- 
agers, as specified in subsection (a) of Section 
1 of Article III of the Master Code. 

Section 2. During the week immediately pre- 
ceding Jewish holidays of Rosh Hashonah (Jew- 
ish New Year), Yom Kippur (Day of Atone- 
ment), Pessach (Passover), Shevnoth (Feast of 
Weeks) Succoth, Feast of Tabernacles, and 
during the week immediately preceding those 
holidays enumerated in the Master Code, em- 
ployees may be permitted to work in excess of 
the hours herein provided, except, however, that 
the total number of hours of work shall not 
exceed fifty-six (56) hours in any week and 
shall be compensated for by not less than one 
and one-third (1 1/3) times the normal rate of 
pay for all hours worked in excess of forty- 





eight (48) hours in any week or eight (8) hours 
in any day, except on Thursday, when compen- 
sation shall be at the rate of one and one-third 
(1 1/3) times the normal rate of pay for all 
hours worked in excess of ten (10) hours; and 
provided, further, that it shall not be required 
that payment at such excess rate be made for 
overtime if the employee otherwise entitled to 
the same receives payment in full at the normal 
rate of pay for an equal amount of time allowed 
away from his employment during the holiday 
week immediately following. 


SEcTION 3. In any retail trade area, town, or 
city, the retail Kosher meat establishments may, 
by mutual agreement of not less than seventy- 
five per cent (75%) of all retail Kosher meat 
establishments and seventy-five (75%) per cent 
of all retail Kosher meat establishments employ- 
ing one or less employees, subject to approval 
of the Administrator, establish uniform store 
operating hours, which shall be binding upon all 
retail Kosher meat establishments within such 
area, town or city for a period not to exceed 
one (1) year, subject to renewal by similar 
mutual agreement. 

Hours so established shall not be less than 
sixty-three (63) hours per week, except that 
any establishment which was operating upon a 
schedule of less than sixty-three (63) hours per 
week on June 1, 1933, may continue to operate 
on such basis but shall not reduce such hours. 


Article IV.—Wages. 


SEcTION 1. No employee engaged in the actual 
cutting or preparing of meats for sale or in 
assisting in such cutting or preparing shall be 
paid less than at the rate of Twenty-five Dollars 
($25.00) per week in any metropolitan area of 
1,000,000 or more population, or less than at 
the rate of Twenty Dollars ($20.00) per week 
elsewhere. 

SEcTION 2. Where an Employer is bound by 
the terms of an agreement or Collective agree- 
ment, concluded prior to the date of approval 
of this Code, to pay either minimum or piece 
rate wages higher than those set forth in this 
Code, or to observe other hours lower than those 
provided in this Code, nothing contained in this 
Code shall be deemed to replace the terms of 
such agreement or collective agreement unless 
said agreement is changed by mutual consent. 
In no case shall such changes result in wages 
lower than those prescribed in the Code, or any 
hours longer than those prescribed in this Code. 

Section 4. None of the provisions of this 
Code shall be construed or applied in sueh 
manner that the minimum wages provided 
herein become maximum wages, and the duties 
delegated to the Code Authority shall include a 
report with respect to the question of whether 
the minimum wages provided herein are in fact 
tending to become maximum wages. 


Article VI.—Organization, Powers and 
Duties of the Code Authority. 
ORGANIZATION AND CONSTITUTION. 
Section 1. A Code Authority is hereby estab- 


lished consisting of eleven (11) persons to be 
selected in the following manner: 

(a) Seven (7) persons to be selected by the 
Board of Directors of the Federation of Kosher 
Butchers of Greater New York, Inc. 

(b) Four (4) persons to be elected by the 
members of the associations affiliated with the 
Federation of Kosher Butchers of Greater New 
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York, Ine., at an election to be conducted by 
said Federation of Kosher Butchers of Greater 
New York, Inc., within thirty (30) days after 
the date of approval of this Code. 


Section 2. In addition to membership as 
above provided, there may be from one (1) to 
three (3) members without vote, to be known 
as Administration members, to be appointed by 
the Administrator to serve for such terms as he 
may specify. 


POWERS AND DUTIES. 


Section 3. The Code Authority shall have all 
the powers and duties with respect to the retail 
Kosher meat trade as are provided in Article 
VI of the Master Code. 


Article VIIl.—Trade Practice Rules. 

The followiig additional described acts shall 
constitute unfair methods of competition and the 
same are hereby prohibited: 

SEcTION 1. (a) Selling, offering, advertising 
or exposing for sale as Kosher any meats, poul- 
try or provisions which are not in fact Kosher. 

(b) Keeping open or permitting to be kept 
open a retail Kosher meat establishment for the 
purpose of conducting business or for any other 
purpose whatsover during the period each week 
from Friday sundown, to Saturday sundown, or 
during Jewish religious holidays of Rosh Hash- 
onah (Jewish New Year) Yom Kippur (Day of 
Atonement) Pessach (Passover) Shevnoth (Feast 
of Weeks) Succoth (Feast of Tabernacles.) 

(ec) Using Kosher stamps, marks or symbols 
on meats, poultry, or provisions or mutilating 
such symbols so as to mislead or deceive the con- 
sumer regarding the Kosher character of such 
meats, poultry or provisions. 

Article VIII.—Inspection of Records. 

SecTION 1. Each member of the trade shall 
keep accurate and complete records of its trans- 
actions in the trade whenever such records may 
be required under any of the provisions of this 
Code, and shall furnish accurate reports based 
upon such records concerning any of such activi- 
ties when required by the Code Authority or the 
Administrator. If the Code Authority or the 
Administrator shall determine that substantial 
doubt exists as to the accuracy of any such 
report, so much of the pertinent books, records 
and papers of such member as may be required 
for the verification of such report may be 
examined by an impartial agency, agreed upon 
between the Code Authority and such member, 
or, in the absence of agreement, appointed by 
the Administrator. In no case shall the facts 
disclosed by such examination be made available 
in identifiable form to any competitor, whether 
on the Code Authority or otherwise, or be given 
any other publication, except such as may be 
required for the proper administration or en- 
forcement of the provisions of this Code. 


AMONG NEW YORK RETAILERS 


At the December meeting of Ja- 
maica Branch the following officers 
were elected for 1935: president, Phil 
Koch; vice president, Leo Levy; treas- 
urer, Chris Fischer; corresponding sec- 
retary, Fred Schneider; recording sec- 
retary, Leo Fleischman; financial sec- 
retary, Charles Eisenhardt; trustees: 
Chris Roesel, Gus Fernquist and C. 
Klaus. The next meeting of the Branch 
will be January 16. 

A Christmas party was given by the 
Ladies Auxiliary in the McAlpin Hotel, 
December 27. President Mrs. William 
Kramer was hostess and donated the 
prizes. 

A meeting of the state code com- 
mittee was held in New York Wednes- 
day. The National Committee also 
met. These meetings followed the ap- 
proval of the retail meat dealers’ code. 

The board of directors of the Na- 
tional Association of Retail Meat Deal- 
ers held a meeting on January 3, at the 
Pennsylvania Hotel, New York. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Jan. 3, 1935: 

















Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
—e 4.00@15.00 $15.00@16.00 
300-5 Ss SS 14.00@15.00 —=s wn ceccvees 5. ene ene 
by a, . penta Dae eee aes 3 2 Ogi. RE atesaaee. rae 

NE eh Reet RI iis ISS 9.50@12.00 ss... .. 2... 10.00@12.00 0... se eee 

(0 ah RMN Se ts REG 7.50@ 9.50 «sn ccccccees S.00@ 9.50 «ss cncceccces 

Bee @15.00 15.00@16.00  15.00@16.00 
500-6 s DD: sc scunceckoueesen 14.00@15.00 —s_w we eee eeee 5.00@16. 5.00@16. 

_yeapendiame getters nid 12,00@14.00 sss sss 13.00@15.00 — 13.00@15.00 

SEN S855 sy cceseeasvenioor sna 10.00@12.00 cw. eee 10.50@12.50  11.00@12.50 

SE |. cvewsreeesbeureeesaeneeeee res 7.50@10.00 = wn cweccees 8.00@10.00 —s ne aweueeeee 

oe 14.50@16.00  15.00@16.00 
300-7 PONE oo te lec e ante 14.00@15.00 , .50@16. 5.00@16. 
Good on ne . — Ree CeO eas 12:00@14.00 |... 12.50@15.00  13.00@15.00 
MR CS ot aces auinciticee dak nae 10.00@12.00  10.50@12.50 10.50@12.50  11.00@12.50 
STEERS: 7 
7 s Riis cocdintdannarewrae 14.00@15.50 14.50@15.50 14.50@16.00 15.00@16.00 

Goon es z = , on REE SS TERNS: 11.50@14.00 12.50@14.50 12.50@15.00 13.00@15.00 

cow: 

OE RN Ee AE See ry oe) 8.00@ 9.50 8.50@ 9.50 9.50@10.00 9.00@10.00 

BRN ccnasanacesussdpemiabineenags 7.00@ 8.00 7.50@ 8.50 8.50@ 9.50  8.00@ 9.00 

ME croc ie hxc a yenaea 6.00@ 7.00 7.00@ 7.50 7.00@ 8.50 7.00@ 8.00 

Fresh Veal and Calf Carcasses: 
VEAL: 

NIN 0 lu ih ale eens 12.00@13.00  13.00@14.00 13.00@15.00  14.00@15.00 

ee ea a a oiatis cee 11.00@12.00 11.00@13.00 12.00@13.00 12.00@14.00 

CN an ya viaureae ath atacand 9.50@ 11. 00 9.50@11.00 10.00@12.00 10.00@12.00 

Aig Sees oh api ae ena my ieee 8.00@ 9.50 8.50@ 9.50 9.00@10.00 9.00@10.00 

eg 10.00@12.00 
7 NS el eee ceeeeecee a  aeeeeent ae 4 @12.00 = a cccccesce 
rosettes apes teh wee Yee 9.00@10.00 sees eee 

IIE oa wineca'e-b. 0's 5.6:0:0 0:44 0504.0 ee 0.00.6 x , Meee eee ee S.C0G B.00 sc ccccscces 

Fresh Lamb and Mutton: 
LAMB: seiasilia 
‘ Me ei ss caiacibess 16.00@17.00 17.00@18.00 16.50@17.50 17.00@18. 
er. 7 a —— LSA EMAL: 15.00@ 16.00  16.00@17.00  15.50@16.50 —16.00@17.00 
SEG ERS SS 14.00@15.00  15.00@16.00 15.00@15.50 15.00@16.00 
| _ Seeilale aaa eet ee nana + 12.50@14.00 14.00@15.00 14.00@15.00  13.00@14.00 
LAMB: a 
SU MD MUNN nc ec vac ctsescsecens 15.50@16.50 16.50@17.50 16.00@17.00 17.00@18. 

: 14.50@15.50 15.50@16.50 15.00@16.00  16.00@17.00 
13.50@14.50 14.50@15.50 14.50@15.00 15.00@16.00 
12.50@13.50 13.50@14.50 14.00@14.50  13.00@14.00 

. 15.00@16.00 15.00@16.00 15.50@16.00  15.50@16.00 
13.50@15.00 14.00@15.00 15.00@15.50 15.00@15.50 

MUTTON: 
=) (70 Ibs. down) good........... i! Bere 9.00@10.00 —s nce ee enue 
CAME BOD oc ecccccces eg eee 
WN tga cckates TE DORs cweceses 

Fresh Pork Cuts: 
LOINS: 
RM RN oas)oc oo ern Gasgo noes 19.00@20.00  18.00@20.00 18.00@20.00 18.00@19.50 
RN MR EE a5 5 coscectaseusucesews 19.00@20.00 18.00@20.00  18.00@20.00  18.00@19.50 
MMR ig wa.suxenisicidceaneenetes 16.50@11. 50 17.00@19.00 17.50@19.00  18.00@19.00 
SINE IIIS Cod dics sctcawercacuae sie es 15.50@16.50 15.50@16.50  16.00@17.00 16.00@17.00 
SHOULDERS: N. Y. Style: Skinned: 

CE BES Se NE Site 13.50@14.50 =... se ee 14.00@15.00  14.00@15.00 
PICNICS: 

ee BM cs sccranececdceecceieve  soneneesee pT ee ee 
BUTTS: Boston Style: 

We Wi awison wdc ves 17.00@18.00 _—.............. 17.00@19.00  16.50@18.00 








Retail Meat Prices NEWS OF THE RETAILERS 


Average of semi-monthly prices at New York Mathew Schnitzer has resigned his 

and Chicago for all grades of pork and good grade +4 * 
of other meats, in mostly cash and carry stores. position with the Hoffman Meat Market 
Compiled by the U. S. Bureau of Agricultural in Cedarburg, Wis., and in company 
ope BB based on simple average with Joseph Zanki of Milwaukee will 
open a meat market at Port Washing- 


NEW YORK. CHICAGO. ar 
NEW YORK ICAGO ton, Wis., in the Pahle Bldg. 


) 
) 
) 
5, 
), 
, 








eye eae ‘ Thorne’s third market has opened in 
So $0 Fo . 
’ £3 £5 £8 £5 £5 Marion, Ind. Managers of the new 
Beef: Br Ae Be Be Ae > 
Porterhouse steak .. .38 .33 .37 .34 .31 .33 store will be Emerson Thorne and Ken- 
Sirloin steak een 27 .32 .29 .26 .28 
Round steak! |... 30 127 130 (25 ‘21 ‘23 neth L. Hunt. 
tib roast, Ist 6 ribs .: -22 .26 .24 .19 .23 7 
Chuck roast ........ 16 18 .17 .14 .16 A new meat market and grocery has 
Plate beef 3Ba ££ SS been incorporated in Milwaukee, Wis., 
Lamb: . by R. W. Frank, Marian Frank and Ula 
Legs Lee a a ae ae ee M. Frank. 
Loin chops 32 .33 .382 .28 .28 . ‘ 
we chaps i The Sanitary Meat Market on Wash- 
oo eee re ee ° OS «ame ¢ ° . 
Shee ington st., Terra Alta, W. Va., owned 


es a and operated the past six years by 
22 (29 .20 119 A. F. Clotfelty, has been purchased by 


Chops, center cuts. .25 
Bacon, strips 3 





Bacon, sliced -26 .34 .26 .25 e . od = : 
a aa 17 (22 “a7 “14 Charles H. Bucklew, who will continue 
a, smoked . " = = * the business under the same firm name. 
MPG ccccccsccceces . . . . ft 

Veal: McKenzie & Co., Meyersdale, Pa., has 
ne eee 7 .83 .84 .80 .27 .27 added a meat department in which they 
He eknePS csccccc: Bh SS 33 33 7§ 7} will handle fresh meats in conjunction 
Stewing (breast) .. 12 .10 11 .10 9 9 with their regular line of staple and 

1Top round at New York. fancy groceries. 
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NEW REDUCED RATES AT 
and SPRINGS 








NATIONAL PARK 
ARKANSAS 


MAJESTIC 


HOTEL 
AND 


BATH HOUSE 


W945 


4 trouble high blood pressure ond kindred ail- 

ments find swift and sure relief in the forty-six world- 
famous springs here at Hot Springs, Arkansas. Worn-out 
systems are toned up; new health comesto jagged nerves. 


Enjoy every outdoor sport while 
you Bathe your troubles away! 


The sportsman finds a new thrill in golf, riding fishing 
ond all outdoor sports high up in the Ozark Mountuins 
ina 900 acre Government Park 


Come to Hotel Majestic at Hot Springs now 
You can have a room, an apartment, or a 
cottage at extremely moderate cost..... 


H. GRADY MANNING President 


YOU NEVER DREAMED THAT 
A HOT SPRINGS VACATION 
COULD COST SO LITTLE 
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PACKINGHOUSE SPECIALTIES 





QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


» Wed Stange Co. 


ms 5 CHICAGO 
eS 



































Salesrooms: 
425-435 E. 102nd St. 





A. C. WICKE MFG. CO. 


Complete Market Equipment 
NEW YORK CITY 


Main Office and Factory: 
Phone ATwater 9-0880 for All Branches 






Bronx Branch: 
739 Brook Ave. 


406-414 East 102nd St. 











SAUSAGE & LOAF 
BINDER FLOUR 
No Starch, No Cereal 


Write for folder 
and free sample! 


720 BOLIVAR RD. 


Branch: 





qualities, 


products. 


pockets, eliminates gummy 


SCHWENGER-KLEIN, 


Manufacturers, Importers and Jobbers of Sausage 
Machinery, Sausage Casings and Supplies 


218 E. Maryland St., Indianapolis, Ind. 


Gives yields of 113% to 
144%—with better binding 
superior flavor. 
High protein content in- 
sures high quality sausage 
With frozen 
meats, S.B.M. stops water 


product. Brings out nat- 
ural meat flavor, with in- 
creased food value. Eco- 
nomical to use—try it! 


INC. 


CLEVELAND, OHIO 








| The New KUTMIXER 


For better 
profit in cut- 
ting and mix- 
ing investigate 
this new 

KUTMIXER. 





THE HOTTMANN MACHINE COMPANY 
|__ 3325 ALLEN ST. PHILADELPHIA, PA. 
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CHICAGO MARKET PRICES 
J 7 a A 4 laa 
ca (a _) aoe | 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 

Prime native steers— Jan. 2, 1935. 

400- 600 - 4% @15% 

600- 800 3%4@1414 

800-1000 5144@16 
Good native steers 

400- 600 

600- 800 

800-1000 
Medium steers 

400- 600 

600- 800 

800-1000 12144@13% 
Heifers, good, 400-600...12 @13 
Cows, 400-600 ji @s 
Hind quarters, choice.... @20% 
Fore quarters, choice.... @12 


Beef Cuts. 


Steer loins, prime wages 
Steer loins, No. @: 
Steer loins, No. : @ 25 
Steer short loins, prime. unqnosed 
Steer short loins, No. 1.. 
Steer short loins, No. 
Steer loin ends (hips). 
Steer loin ends, No. : 
Cow loins 

Cow short loins 

Cow loin ends (hips).... 
Steer ribs, prime 

Steer ribs, N 

Steer ribs, No. 2. @20 
Cow ribs, No. : “ @12 
Cow ribs, No. ¢ @i7 
Steer rounds, prime unquoted 
Steer rounds, No. 1..... ( 
Steer rounds, No. 2 @ll 
Steer chucks, unquoted 
Steer chucks, No. @10 
Steer chucks, No, 2 914 
Cow rounds 7% 
Cow chucks 6 
Steer plates 

Medium plates 

Briskets, No. 

Steer navel ends......... 

Cow navel ends.......... 

Fore shanks 

Hind shanks 

Strip loins, No. 

Strip loins, No. 2 

Sirloin butts, " 

Sirloin butts, No. 

Beef tenderloins, } 

Beef tenderloins, No. 2 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 6@8 lbs... 

Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. @10 


unquoted 
@22 


Beef Products. 
srains (per lb.) ae @7 
Hearts wee @ 4 
Tongues Base @l4 
Sweetbreads 
Ox-tail, per Ib. 
Fresh tripe, plain 
Fresh tripe, H. C.. 
Livers 
Kidneys, per Ib. 


Choice carcass eee 

Good carcass .. we @lul 
Good saddles .. cosceks @IS 
Good racks jentescecae te 
Medium racks . Kanan @ 6 


Veal Products. 


grains, each @10 
Sweetbreads ° @25 
CUES TEVGNS cc ccvccess @30 


Choice lambs : 

Medium lambs : @16 
Choice saddles ........ @20 
Medium saddles .. ‘ @18 
Choice fores ... ane f@l4 
Medium fores . hee @i2 
Lamb fries, per Ib @26 
Lamb tongues, per lb.. @l2 
Lamb kidneys, per lb.. @15 


Mutton. 
Heavy sheep ... 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per Ib 
Sheep heads, each 
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Cor. week, 
1934. 
11 @12 


9 @10% 


8%@ 9% 


914@10% 
8144,@ 9 
7%@ 8 


82G 914 
4@ 8 
tit 4@ 7™% 
9 @10 


loo RorE. a 


DONWNAOh WD 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. av. @19 
Picnie shoulders 

Skinned shoulders 

Tenderloins 

Spare ribs 

Back fat 

Boston butts 

Boneless butts, cellar trim, 


Neck bones 

Slip bones 

Blade bones 

Pigs’ feet 

Kidneys, per lb. 

Livers 

Brains 

Ears 

Snouts 

Heads @ 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons wae 
Country style sausage, fresh in links. rr 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurts in sheep casings 

Frankfurts in hog casings. 

Bologna in beef bungs, cho 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Smoked liver sausage in hog wenn. 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, a 
Tongue sausage ...... 

Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 

Thuringer cervelat 

Farmer .. 

Holsteiner 

B. C. salami, 

Milano salami, choice, in hog bungs.... 
. salami, new condition.... 

Frisses, choice, in hog middles 

Genoa style salami 

Pep 

Mortadella, new condition 

Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings 

Special lean pork trimmings 

Extra lean pork trimmings............. 
Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat 

Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and up 

Beef tripe 

Pork tongue, canner trim, S. @15% 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate....... ee 
Large tins, 1 to crate 

Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate ctocceceeoes 
Large tins, 1 to crate Ceeeeecercocess 


Smoked link sausage in hog casings— 
Small tins, 2 to crate 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces. 
Family back pork, 35 to 45 pieces..... 
Clear back pork, 40 to 50 pieces 

Clear plate — 

Bean pork ; 
Brisket pork 
Plate beef 


@29.00 
@29.% 
@28.50 
@: 30. 00 
25 to 35 pieces @25.00 
@: 24.00 
@30.00 


VINEGAR PICKLED PRODUCTS 


Regular tripe, 200-lb. bbl 
Honey comb tripe, 

Pocket honeycomb tripe, 2 
Pork feet, 200-Ib. bbl 


DRY SALT MEATS 


Clear bellies, 18@20 Ibs @16% 
Clear bellies, 14@16 ibs................ @16% 
| 2. DD ee @15% 
Be Re EE Bi voic:c ccecsis-weneachei @12% 
ee EE, ED BD. ac cc ccewveeeweeces @a13% 
Regular plates @10% 
Jowl butts @10 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs @19 
Fancy skd. hams, 14@16 lbs............ 18% @19% 
Standard reg. hams, 14@16 lbs 
Picnics, 4@8 lbs., short shanks 
Picnics, 4@8 Ibs. ne shank 10% @ 11% 
OF ee 24 
Standard bacon, 6@8 Ibs 204@ 21, 
No. 1 beef ham ects, smoked— 
Insides, 8@12 os — @22 
Outsides, 5@9 ~ - @18 
Knuckles, 5@9 Ibs @19 
Cooked hams, choice, skin on, fatted... @30 
Cooked hams, choice, skinless, fatted.. @20 
Cooked picnics, skin on, fatted @21 
Cooked picnics, skinned, fatted @20 
Cooked loin roll, smoked @32 


LARD 


Prime steam, cash, Bd. Trade 
Prime steam, loose, Bd. Trade 
Refined lard, tierce f . Chicago 
Kettle rend., tierces, f.o.b. Chgo. 14% 
Leaf, kettle rendered, ti 
Chicago 
Neutral, in tierces, f.o.b. Chicago.13 
Compound, vegetable, tierces, c.a.f. 


OLEO OIL AND a 


Extra oleo oil 

Prime No. 1 oleo oil... 
Prime No. 2 oleo oil 
Prime oleo stearine, 


TALLOWS AND GREASES 


Edible tallow, ee 1% acid, 43 titre... 7 @7 
Prime packers’ : 54%@ 6 
No. 1 tallow, 10% f.f.a. -. 54@ 
Special tallow -. 54@ 
Choice white grease — ape @ 3 
A-White grease 54a 
B-White grease, maximum 5% acid.... 5% @ 5 
Yellow grease, 10@15% 5 D 
Brown grease, 40% f.f.a 4% @ 


ANIMAL OILS 


Prime edible 

Prime inedible 
Headlight .. 

Prime W. o0.c0ee 
Extra W. S....... 
Extra lard oil 
Extra No. 1 lard oil.. 
No. 1 lard oil 

No. 2 lard oil. 
Acidiess tallow oil. 
20° neatsfoot oil 


Be eanageeees 
RRERE RK FS 


Special neatsfoot oil.... 
Extra neatsfoot Oil..........eeeeseeees 
No. 1 neatsfoot Ofl.........eeseeeeeees 


Oil weighs 7% Ibs. pwd gallon. Barrels contain 
about 50 gals. each. rices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil in tanks, f.o.b. 
Valley points, prompt 

White, deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% 3 

Corn oil, in tanks, = 0.b. mills. 

Soya bean oil, f.o.b. mills............. 7.5@ 

Cocoanut oil, seller’s tanks, f.o.b. coast. ta 

Refined in bbls., f.o.b. Chicago 


OLEOMARGARINE 


White animal fat margarine in 1-lb. 
eartons, rolls or prints, f.o.b. Chicago aL 

Nut, 1-lb. cartons, f.o.b. Chicago 

Puff paste 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 


The National Provisioner 
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CURING MATERIALS 


Cwt. 
Nitrite of soda warehouse 
stock): 
1 to 4 bbls. delivered $ 
5 or more bbls. delivered. 
Saltpeter, 1 to 4 bbls. f.o.b. 
Dbl. refined granulated 
Small crystals 
Medium — 
Large crysta 
Dbl. refd. eran. nitrate of soda. 
Salt per ton, in minimum car of 80, 000 Ibs. 
only, f.0.b. Chicago: 
Granulated 
Medium, air dried 
Medium, kiln dried 
Rock 
Sugar— 
Raw sugar, 
leans 
Second sugar, 90 basi 
Standard gran., f.o.b. 
Packers’ curing woe, 
f.o.b. Reserve, * 
Packers’ curing sugar, 2% 
f.o.b. Reserve, La., less 2 


SPICES 


(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 


(Chgo. 


Dawe Oe 


ANAS #f 
aacna ao 


96 basis 


Allspice Prime 
Resifted 

Chili Pepper, Fanc 

Chili Powder, Fancy 

Cloves, Ambo. 
Madagascar 
Zanzibar 

Ginger, Jamaica 
African. 

Mace, Fancy Banda 
— = 


£ 
Pepina Sweet Red Pepper 
Pepper, Cayenne 
Red Pepper No. 1 
Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry 2 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 
Caraway Seed ‘ 11% 
Celery Seed 52 
Cominos Seed 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 1... 
Mustard Seed, Cal. Yellow 
American 
Marjoram, French 
Oregano 
Sage, Dalmation Fancy 
Daimation No. 1 Fancy 


SAUSAGE CASINGS 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium 
Export rounds, narrow 
No 1 weasands..........seeeeeeees 
No. 2 weasands 


Middles, regular 70 
Middiles, select, wide, 2@2% in. diam...1.10 
Middles, select, extra wide, 2% in. and 
over 1 
Dried bladders: 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Hog casings: 


nS a 2.45 
Narrow, ee. BOP BOS FEB. cccccoscecs 2.10 
Medium’, Dt i kceneeyGbeseeswewwes 2.00 
eh, SR RG wine canceeeesseeeenens 1.80 
xtra wide, per 100 yds......cccccccces 1.85 
aS SR a SRR RR Fetes -27 


nc cent «ase acnaweniees ‘ 
i. SO = 


Stomachs 
COOPERAGE 


Ash pork barrels, black iron hoops.$1.40 
Oak pork barrels. black iron hoops. 

Ash pork barrels, galv. iron hoops. 

Oak pork barrels, galv. iron hoops.. 1.3 
White oak ham tierces 


Moto mortem 
SSRsSE5 
Ras 
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Steers, 
Steers, 
Cows, 
Bulls, 


good 

medium 

common and medium 
good 


$ 7.90@ 9.00 
6.75@ 7.50 
3.00@ 4.25 
3.25@ 4.00 


Vealers, 


good and choice............ $ 
Vealers, 


9.00@10.50 
medium 


7.00@ 8.50 
4.00@ 6.50 


Lambs, good and choice..............$ 9.25@ 
Lambs, medium 7.00@ 
Good i y ings @ 7. 
Ewes 2.00@ 4.00 


LIVE HOGS 


160-200 1b. 
heavy 


Hogs, 


average, 
Hogs, 


good......$ 7 


DRESSED HOGS 


good to choice................$13.50@14.00 


DRESSED BEEF 


CITY DRESSED, 


heavy 


Hogs, 


Choice, native, 
Choice, native, 
Native, common to fair 


WESTERN DRESSED BEEF, 
Native steers, 600@800 lIbs............. 15 
Native choice yearlings, 440@600 Ibs...15 
Good to choice heifers.................- 13 
Good to choice cows. . : 
Common to fair cows. 
Fresh bologna bulls 


BEEF CUTS 


Western. 


@16 


. 2 hinds and ribs..... 14 
Yo. 1 rounds 


% 3 chucks 
Bolognas 
Rolls, reg. 6@8 lbs. avg @ 
Rolls, reg. 4@6 lbs. avg D 
Tenderloins, 4@6 lbs. avg 5 
Tenderloins, 5@6 lbs. avg 


Shoulder clods 11 @12 


Good 
Medium 
Common 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice @19 
Lambs, good @lji 
Lambs, medium @16 
Sheep, good @11 
Sheep, medium 8 @9 


FRESH PORK =, 


Pork loins, fresh, Western, 10@12 lbs. 

Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 Ibs. 

Butts, boneless, Western 

Butts, TOSUIRT, WeStetR. ... ccvccceveeces 1: 

Hams, Western, fresh, 10@12 Ibs. avg.15 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 


@12 
Spareribs 9%@10 


SMOKED MEATS 


Hams, 8@12 lbs. avg »@19% 
Hams, 10@ 12 lbs. avg ise 19% 
ee ee | eee 19 @20 
Picnics, 4@6 Ee ee 13%@14% 
Picnics, 6@8 lbs. avg 

City pickled bellies, S@12 Ibs. 

Bacon, boneless, Western 2 
Bacon, boneless, City.........e0..020++ +2825 
Rollettes, 8@10 oy avg @ 19 
Beef tongue, Eee oatewem — 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer- tongues, l. c. trm’d 
Sweetbreads, beef .. oe 
Sweetbreads, veal 

Beef kidneys .. 

Mutton kidneys 

Livers, beef . 

Oxtails 

Beef hanging tenders 

Lamb fries 


15c a pound 
30c a pound 
30¢ a pound 


Shop fat ... 
Breast fat . 

Edible suet . 
Inedible suet 


GREEN CALFSKINS 


5-9 914-12\% 1214-14 14-18 18 up 
Prime No. 1 veals. .12 3 -75 8 1.95 
Prime No. 2 veals. .11 x .6i 1.70 
Buttermilk No. 1.. .09 .35 4 eee 
Buttermilk No. 2.. .08 38 sears 
Branded grubby 1.10 
Number 3 1.10 


BONES, HOOFS AND HORNS 


Round shin bones, avg. 48 to 50 Ibs., 
per 100 pieces 

Flat shin bones, avg., 40 to 45 lbs., 
per 100 pieces 

Black or striped hoofs, per ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 lbs., per 
100 pieces 

Horns, according to grade 


75.00@ 85.00 





PRODUCE MARKETS 
Chicago. New York. 
Butter, 
Creamery (92 score) 
Creamery (91 score) 
Creamery firsts (88 score 


827 @82% 
31% @32 


Eft ty 28 @28% 


Extra firsts 
Firsts 
Standards (refrigerated).. 


Live Poultry. 
@16 
@21 
@20 
@21 
@l17 


Dressed Poultry. 
@19 23 @1° 
id @21% 
Roasters, 55 Dow @aaig 


Fowls, 31-47 144%Z@16% 
48-59 6 @ 17 @18 
@19 


60 and up 
—— i 
BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended December 27, 1934 

22 24 25 "96 27 
Chicago .....29% 30 30 Holiday 30%, 30% 
New York ..32 32 32 Holiday 32 32% 
Boston ......32% 32% Holiday 32% 33 
Phila. oo Be 33 Holiday 33 33% 
San Fran. ...30 29% Holiday 30 301% 

Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 

29 29% 

Receipts of butter by 

This Last 
week. week. 


Fowls 
Chickens 
Turkeys 


Fryers, 31-42 
Roasters, 43-54 


2914 Holiday 29% 29 
cities (tubs): 
Last ——- Jan. 1.— 
year. 934. 1933. 
23,596 25,675 27,310 sane 3,558,641 
. 45,067 44,741 45,048 3,633,684 4,022,330 
. 15,813 16,108 14,315 1,281,566 1,254,039 
« 14,232 15,162 17,362 1,211, 318 1,262,911 
98, 708 101, 686 104,03 035 § 9,231,3 379° 10,097,921 
storage movement (lbs.): 


Chicago. 
(i? ae 
Boston 
Phila. 


Total 
Cold 
Same 
week day 
Dec. 27. last year. 
19,923,065 52, ae 

1,823,638 18,3 
762 601 2 brs} a 
675,987 


73,317,023 


In Out 
Dec. 27. Dec. 28. 
40,300 416,454 

176,031 
40,127 
69,260 


701,872 


On hand 
Chicago ... 
| a 


Boston sah 
Phila. .... 


23,064,593 


Total ... 94,339 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Position Wanted 





Sausagemaker 


First-class sausagemaker with ability to 
turn out complete line of sausage prod- 
ucts, meat specialties, loaves, fancy cured 
meats, etc., seeks position. Will go any- 
where. At liberty now. Write, Spivey, 
146th and School Sts., Riverdale Station, 
Chicago, Il. 


New Modern Liquid 


Preserves gloss and color on all sau- 
sage; bright, juicy, and flavory. Sausage- 
maker wishes to contact large concern, 
with volume production. Can produce all 
makes of fresh, smoked and loaves. Any- 
one interested write: W-771, The National 
Provisioner, 407 S. Dearborn St., Chicago, 
fll. 





Superintendent 


25 years’ operating large and small plants for two 
large packers. Can handle any position in oper- 
ating end efficiently; lay out departments and 
equipment; organize; and have following of effi- 
cient men. Go anywhere; prefer West or Pacific 
coast. Nominal salary. Married, age 48. W-775, 
The National Provisioner, 407 S. Dearborn St., 
Chicago. 


Equipment for Sale 





Meat Saw 


For sale cheap, one Cleveland 
meat saw. Never used. FS-773, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, II. 





Sausage Expert 

Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
acts, including specialties. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Il. 








Packinghouse Man 


All-around packinghouse man experienced in buy- 
ing and selling. Successfully employed as sales 
manager, supervisor, purchasing agent. Lately had 
full charge of State Meat Canning project. Fully 
able to take complete charge of medium-sized or 
small packing plant. Good merchandiser of all 
products. W-772, The National ‘Provisioner, 407 
S. Dearborn St., Chicago, Il. 


Mr. Packer 


Do you want representative in 
area to market your products? I have 
large following and many years’ experi- 
ence. Do not answer this unless you can 
offer several carloads weekly. W-774, 
The National Provisioner, 300 Madison 
Ave., New York City. 





Boston 





Mr. Sausage Manufacturer 


Is your 
down, 


sausage 
losing money? 


business poor, run 
It will pay you to 
have me come to your plant at once. 
Write or wire Otto Peschlow, 3161 Glen- 
more <Ave., Cincinnati, O. Telephone, 
Montana 3468J. 





Sausage Foreman 


Let me prove my worth in your sausage depart- 
ment. Am experienced on all kinds of sausage 
and specialties and have worked as foreman in 
large packing plants for many years. This ex- 
perience can be turned to profit for you. Will go 
anywhere and can furnish best references. W-746, 
The National Provisioner, 407 S. Dearborn St., 
Chicago. 





Men Wanted 





Killing Floor Foreman 


Killing floor working foreman wanted for small 
plant on Pacific Coast. Must be all-around cattle 
man with experience on sheep and hogs. Good 
references necessary. State wages desired. Must 
pay own transportation. Must be capable of pro- 
ducing quality workmanship at minimum expense. 
W-765, The National Provisioner, 407 S. Dearborn 
St., Chicago, Ill 








Equipment for Sale 





Reconstructed Sausage Mchy. 


No. 43 * ‘Buffalo’ silent cutter and motor; 
No. 38 “Buffalo” silent cutter and motor; 
1,000-lb. “‘Buffalo” mixer and motor; 400- 
lb. stuffer; No, 66-B “Buffalo” grinder 
with tight and loose pulleys. All second- 
hand reconstructed machinery in good 
condition. FS-770, The National Provi- 
sioner, 407 S. Dearborn St., Chicago, IIl. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition, Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 


Machinery Bargains 


The following machinery for sale at 
bargain: 


Anco No. 600 Laabs Cooker 
Anderson Crackling Expeller 
Anco 3x6 rd Ro 

ou Mfg. Co. Meat Mixers 


ok Piltes  Prese 
Steam Tube Dryer, 6’ x 30’ 
Cooking Kettles 


What idle machinery have you for sale? 
CONSOLIDATED 
PRODUCTS COMPANY, INC. 


14-19 Park Row, New York City 








See COUNT! 


“My 2 brought me all the 
om 5A, possibly do and many 




















GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 





























Leeds, 9 


TO SELL YOUR PRODUCTS 
in Great Britain= 


STOKES & DALTON, LTD. 








communicate with 


ENGLAND 

















THE CUDAHY PACKING Co. 
Importers and Exporters of 
Selected Sausage Casings 


221 North La Salle Street 


Chicago, U. S. A. 

















Ohio 


The National Provisioner 





























UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils 
Stearine 
Tallows 





Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





Selected Beef and Sheep Casings 
NEW YORK CITY 


43rd & 44th Streets 


Telephone 
First Ave. and East River 














Murray Hill 4—2900 














Superior Packing Co. 
Quality 


Price Service 





Chicago St. Paul 











DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 








Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 
PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 








Phone Gramercy 3665 
Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y 














HARRY LEVI & co. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 




















“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 




















Week ending January 5, 1935 








Avoid Knotty F =r In | 
Your Sausage Room! : 
use 








“Casings by Mongolia” 
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> SAUSAGE CASINGS , 
J QUALITY STRENGTH SERVICE ¥ 


4 NEW YORKNY. BOSTON. MASS. BS 
4 276 Fifth Ave. 78-80 North St. 
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INDEX TO ADVERTISERS 


Adler Company .... * 
Allbright-Nell Co., 

Aluminum Cooking Utensil Co 

American Can Co 

American Soya Products Corp.First Cover 
Arbogast & Bastian Company 

Armour and Company 

Armstrong Cork & Insulation 


PI Si Oe. Rc cic ccacenaes 
Bellevue-Stratford Hotel 
Bemis Bro, Bag Co 
Best & Donovan 

Brand Bros., Ine 

Brecht Corporation, 
Bristol Company 

Brown Corp. 

Burbank Corporation, 
Burnette, C. A. 

Burning Brand Co. 


Cahn, Fred 

Callahan, A. P. & 

Calvert Machine C 

Chili Products Corporation, 
Cincinnati Butchers’ Supply Corp.... 
Columbus Packing Co., The 
Combustion Engineering Co., 
Container Corporation 
Continental Can Co 

Crane Co. 

Crescent Mfg. Co 

Cudahy Packing Co., The 


Daniels Mfg. Co 

Darling & Company.......... 
Dexter Folder Company 
Diamond Crystal Salt Co 
Dold, Jacob, Packing Co 
Dry-Zero Corporation 

Du Pont Cellophane Co 

Durr, C. A. Packing Co., 


& Moor, Inc. 


Felin, John J., & Co., 

Forbes, Jas. H. Tea & Coffee Co 
French Oil Mill Machinery Co 
Frick Company 


General Electric Company 
Globe Co., 

Graybill & Stephenson 

Great Lakes Stamp & Mfg. ¢ 
Griffith Laboratories 








*Advertisement appears every other week. 
+BEvery fourth week. 
ttOnce a month. 








While every precaution is taken to insure accuracy, we cannot guarantee against the 


the preparation of this index. 
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Halsted, E. S. & Co., 

Ham Boiler Corporation 

Hammond, G. H., Company 

Heekin Can Co., The 

Henschien, H. 

Hormel, Geo. A. & Co 

Hottmann Machine Co., 

Hubbard, J. W. 

Hunter Packing Company : 
Hygrade Food Products Corporation. . 


SE NE CI 6c wee cvemeaee kee ee 
Independent Casing Co 

Industrial Chemical Sales Co., Inc.... 
International Harvester Co 
International Salt Company 


Jackle, Geo. 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn’s Sons Co., 

Kalamazoo Vegetable Parchment Co. 
Kennett-Murray & C 

Kingan & Co 

Krey Packing Co 


Lege, A. C., Packing Co 
Levi, Berth. & Co 

Levi, Harry & 
Link-Belt Co. 


McMurray, L. 

Mack Trucks, 

Majestic Hotel 

Massachusetts Importing Co 

Mayer, H. J. & Sons Co 

Meyer, H. H., Packing Co 

Midland Paint & Varnish Co 

Mitts & Merrill 

Mongolia Importing Co., Inc......... 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co....... 
Peerless Broom Brush Mills......... 
Pel-O-Cel Products Corp 

Peters Machinery Co 

Pittsburgh Piping & Equipment Co.. 
Powers Regulator Co 

Pressed Steel Tank 


Rath Packing Co., The 
Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., 


Salzman, M. J. Co., 

Sarco Co., Ine 

Sausage Mfrs. 

Sayer & Co., 

Schluderberg, Wm.-T. J. Kurdle Co.. 
Schweisheimer & Fellerman 
Schwenger-Klein, Inc. 

Seaslic, Inc. 

Self-Locking Carton Co...... 
Shellabarger Grain Products Co 
Sheppard, Ben 

Smith, Brubaker & Egan 

Smith Paper Co., 

Smith’s Sons Co., 

Sparks, H. L. & Co as 
Specialty Manufacturers Sales Co... 
Sprague-Sells Corp. 

Stahl-Meyer, Inc. 

Staley Sales Corporation........ 
Standard Oil Co., (Indiana) 

Standard Pressed Steel Co 

Stange, Wm. 

Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co..... 
Stokes & Dalton, Ltd 

Superior Packing Co 

Sutherland Paper Co 

Swift & Company 


Taylor Instrument Companies....... 
Theurer-Norton Provision Co 
Theurer Wagon Works, Inc 
Transparent Package Co 

Trenton Mills, Inc 


United Cork Companies 
United Dressed Beef Company 
United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. Co 

Visking Corp. 

Vogt, F. G. & Sons, Inc 


Watkins-Potts-Walker 

Wepsco Steel Products Co 

West Carrollton Parchment Co 
Weston Trucking & For. 

Wicke, A. C., Mfg. Co 

Williams Patent Crusher & Pulv. Co. 
Wilmington Provision Company 
Wilson & Bennett Mfg. Co 

Wilson & Co 

Wirk Garment Industries, 

Worcester Salt Co 

Worthington Pump & Mchy. Corp.... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. 
York Ice Machinery Corporation 


possibility of an occasional change or omission in 
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CARLOT SHI PPERS 








THE E. KAHN’S SONS Co. 
CINCINNATI, O. O bt? mM 
“AMERICAN BEAUTY” A GOOD ME L 


HAMS and BACON 
Straight and Mixed Cars of Beef, Main Office and Packing Plant 


Veal, Lamb and Provisions Austin, Minnesota 





Represented by 
NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. C. Ford B. L. yar P. G. Gray Co. 
259 W. 14th St. 88 N. Delaware Av. 681 Penn.Av.,N.W. 148 State St. 

















The 
RATH PACKING Co. 


v w 
4 al St. Louis 


Pork and Beef Packers Shippers of Straight and Mixed Cars 


BLACKHAWK HAMS and BACON Pork — Beef — Sausage — Provisions 


Straight and Mixed Cars of eae gaa 
Packing House Products New York Office—259 W. 14th St. 
REPRESENTATIVES 


Waterloo, lowa M. Welastsin Oo. Philedeiphia, Pa, H- D. Amise ested. 























The Columbus Packing Company Hunter P acking Company 


; Cpt o~ é‘ East St. Louis, Illinois 

Ga By) ang iiiuaaaiieat 

a. PURE MEAT bs Straight and Mixe ee 
Ww b/ Vea 


QPRopucTS of Beef and Provisions 
Leibus pacnine 
NEW YORK OFFICE 


Pork and Beef Packers AS 10 W. 14th Street 


Columbus, Ohio * REPRESENTATIVES: 


Schenk Bros., Managers a. eee Wm. G. vig Poa 
New York Representative: M. C. Brand, 410 W. 14th St. sedis: F. C. Rogers, elphia 


NIAGARA BRAND 
ott HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
&f) BEEF = PORK =- SAUSAGE = PROVISIONS 


BUFFALO— OMAHA — WICHITA 
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Famous Brands 
quali 


a <a LARD 


HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


oe. Hygrade Food Products Corporation 


Cone Steee 3830 S. Morgan St., Chicago, IIL. 
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Philadelphia Scrapple a Specialty _— 
°° iiways bed 

As fo) John J. Felin & Co., Inc. | == 

Ga 4142-60 Germantown Ave., Philadelphia, Pa. 


New York Branch: 407-409 West 13th Street Delicatessen 


























C. A. Durr Packing Co., Inc. Partridge 


Utica, N. isa PORK PRODUCTS—SINCE 1876 
ommrentarere ¢ The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


; Liberty 
DAISIES AS- Bell Brand 


FRANKFURTS SAUSAGES Hams—Bacon—Sausages—Lard—Scrapple 
QUALITY PorkProducts ThatSATISFY F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























foods of Unmatched Quality bia = aang dns pam 


Slaughterers of Cattle, Hogs, 
SSKA Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 
QUALITY. WILMINGTON DELAWARE 


HAMS — BACON 
LARD — SAUSAGE Arbogast &Bastian Company 


SOUTHERN ROSE SHORTENING MEAT PACKERS and PROVISION DEALERS 


WHOLESALE SLAUGHTERERS OF 
The Wm. Schluderberg 7. J - Kurdle Co. CATTLE, HOGS, SHEEP AND CALVES 
Meat Packers Baltimore, Md. U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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ANCO Harrington MEASURING Filling Ma- 
chines for Lard and Compound are made in a 
wide range of sizes and capacities to operate 
under low or high pressure and to meet the needs 
of the smallest or the largest plant. 


This illustration shows ANCO No. 700 Size 
No. 2 Filler accurately and speedily filling 
l-pound cartons with Lard. 


DIVIDES ONE POUND OF LARD 


INTO 3,500,000 EQUAL PARTS 
UNDER HIGH PRESSURE 


The ANCO Harrington Patented TEXTURATOR is one of the 
biggest advances of recent years in the manufacture of Lard or 
Compound. 


This Texturator has been adopted as standard equipment in many 
plants for processing shortening and this assures them of a perfect 
blend, a smooth creamy texture, and absolute uniformity in the 
distribution of air contents in their product that cannot be 
obtained by any other means. 


The Texturator does not change the specific gravity of the prod- 
uct, but improves its homogeneity. I+ eliminates every possibility 
of lumps, specks, or unevenness, and substantially lightens the 
color of the product fed thru it. 


Ask our Sales Engineers to tell you more. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street e 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 








ood News for 
Dealers—the way it's... 


Smoked a new way...in ovens. 
The improved flavor writes a new chapter 
in dried beef history. Delighifully tender 
.... with a rich, appetizing color. That's 
what it has meant to smoke Swift's 
Premium Dried Beef anew way..inovens. 








Molded in a new form. The 


result ... it slices at a profit from 
end to end. No waste. The finer 
appearance gives it greater dis- 
play value. An all-year-around 
profitable item. 


Swift's Premium Dried Beef 








a . in ieiieiupsaiess: | 


